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Complete CP SC Crescent HTST Pasteuriz- 
ing layout at Little Boss Dairy fits into smo 
“Fran kly, we had not thought our Specifically, here’s how the CP SC Cres- space in ene corner of the prosseing 3 
z > cent saved on both initial cost and oper- 

dairy big enough to make a CP ating expense for Little Boss Dairy: 
Crescent HTST Plate Pasteur- 1 


izer pay off. But, when the time 


' 


5, They were able to retain their old 
pasteurizing vat as a pz asteurized 
surge tank ahead of the filler. 


, They avoided buying a new boiler 
to meet peak loads. 


They reduced daily fuel and city 


came to replace our pasteurizing 2. 


vat, we talked to our CP repre- 
sentative. Working from our 
facts, he showed us exactly 
where and how installing a 
Creamery Package SC Crescent 
could save us money. Every sav- 
ing he promised has worked out 
just as he said it would." 


“A 


. you there 


— 
Ries a 
dairy. \ 
industries\ ® 


expositio 
WAVY PIER - CHICAGO 





water costs because the CP SC 
Crescent provided 80% regenera- 
tion heating and cooling. 


They now bottle continuously 


* with no waiting for the batch pas- 


4. The CP 


teurizing vat to refill, heat and 
hold. They reduced entire pro- 
cessing time by three hours per 
day and one man. 


200 gal. Homogenizer 
from their vat operation is now 
used as the homogenizer and tim- 
ing pump in the HTST system. 


Why not find out now whether a CP Crescent can assure you similar savings 


THE 


Manufactured and Distributed Solely by 


Pactage 


Their clean-up time and costs are 
far less because the SC Crescent 
enables CIP cleaning, utilizing a 
CP Stainless Steel Heating and 
Circulating Unit and Stainless 
Steel Centrifugal Pump for both 
hot water circulating during pro- 
cessing, and solution during 
cleanup. 


They enjoy minimum mainten- 
ance, too, because the SC Cres- 
cent has only half as many gaskets 
as other plate pasteurizers of 
equal capacity. 
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“| PRODUCED MORE MILK LAST 
MONTH THAN PREVIOUSLY IN A YEAR 
—THANKS TO ZERO AUTOMATION!” 





—SAYS FRANCIS E. KESSLER; Augusta, Mo. 

Zero —THE TANK “Only a year ago, I decided to quit playing nursemaid to a herd of cows. 
WITH A FUTURE—FOR I found there’s a lot more to going bulk than just getting rid of milk 
EVERY DAIRYMAN! cans ...1 knew I must have something to cut labor and increase pro- 
duction. Going bulk with the Zero tank gave me both. With Zero’s 



























ST Pasteuriz: Note that the basic ZERO T-20 A . . 
fits into oud COOLER is engineered so you can Spatter-Spray, my tank washes itself automatically. In my life I have 
cessing roos easily add labor-saving equipment as been pleased with many things I bought, but nothing ever gave me so 
you enlarge your herd and need it — much satisfaction.” — Francis E. Kessler; Augusta, Mo. 
according to these four methods: ie te ; ; ‘ 
“ : ae en eee Game a Zero automation is an exciting, new labor-saving system that’s attracting 
2ir old v3 : i i i 
oie ale a\y ZERO AS A POUR-IN. Ideal for international attention. Already oo n------------- 
hon ar small herd. Round design it’s saving dairy farmers count- ' 
j j enables you to stand close to ] h f tedi ‘ i\FREE BOOK! ' 
: shay ess hours of tedious carrying, 
sts are ; strainer — easing lift and low- lifti d cl Write f 1 Tells How to Make More ‘ 
rescent ering pouring height. . ting on Couae-up- SNS SOE Money with Milk ' 
izing a 2. USE WITH ZERO SUPER- full information about the Zero 4 Gives full information about i 
» 2 s . ° ZE a J 
= Be STRAINER. Does away with lift- | T-20 Vacuum Automatic Bulk © @66LeRs. Includes dimen: : 
both ream —— Notas oun way | Milk Cooler—snd name of 4 sew sod stee sf dicwone 
JAC — inatures OWn Way i 
yon —like sucking milk through your nearest Zero dealer— 4 page hy La — aoe : 
maaheee a straw. Draws pail of milk stating size of your herd—today! "your “mik house. Write for H 
‘ie into cooler in approximately this FREE Book today! 1 
1inten- 30 seconds. Saves cost of pour- t ZERO SALES CORPORATION 1 
» Cres- in strainer. : 684-L Duncan Ave. Washington, Mo. 1 


raskets 3. USE ZERO COW-TO-COOLER. 


ers of | a Milk flows direct from cow 
' ox to cooler, under vacuum. No A U T oO M A T I Cc 
= need to buy and wash extra BU LK MILK COOLER 





— equipment with a ZERO T-20 
sei é Vacuum Tank. T-20 
vice Card 

















fii 4. USE WITH DIRECT MILKING VACUUM di PRAY 
lo SYSTEM AND SPATTER-SPRAY Ax 3k um Actuaats with SPATTER- 7S 
Ye AUTOMATIC WASHER. This is sg be SY. Own Way AUTOMATIC WASHER 
 - ZERO automation described : “ . 
at right. THERE'S A SIZE ZOD TO FIT ANY NEED! 
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IN-A-DOOR MECHANISM 

All vital electrical and 
coin mechanism is built 
right into its single door 
that swings out for load- 
ing and servicing. Mech- 
anism is well protected 
against bumps and jars, 


safe from rain. | —_ GET THE FULL FACTS RIGHT NOW! 


Send for complete Jennings Vendor litera- 
Accepts any combination ture today. 
of coins . . . also gives 


SIZE: 
36” Deep; 4734” Wide; 732" High 
Canopy shown available at extra cost 





VISIT OUR PLANT DURING THE DAIRY INDUSTRIES 
change. EXPOSITION AND SEE THIS REMARKABLE VENDOR 


| 
, JENNINGS & COMPANY | 
Engineered and Manufactured by Division of Hershey Mfg. Co. 


4303 WEST LAKE STREET CHICAGO 24, ILLINOIS 
Telephone: MAnsfield 6-2612 


20 YEARS OF MILK VENDOR MANUFACTURING EXPERIENCE 
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FOR SHARP 
FREEZE, COOLING, 
VENTILATING AND 


HEATING SYSTEMS, TAKE 





ADVANTAGE OF THE KING KING SHARP FREEZE SYSTEMS — Six King Sharp Freeze 


units have been installed at Carnation’s milk and ice cream © 
processing plant in Seattle, Washington. 


COMPANY’S MORE THAN 


50 YEARS OF EXPERIENCE 












SHARP FREEZE SYSTEMS 


Specially designed lowside blast 
units for ice cream hardening, blast 
freezing, freezer storage. Units may 
be located outside of refrigerated 
space for economies of storage space. 
Unit capacities 3 to 30 tons. 



































SERIES “M"" PRODUCT 


KOOLERS KING SERIES “M” PRODUCT KOOLERS~— King Series 

: . “M”’ Product Koolers (ceiling models) are installed in the 
Packaged cooling units for pre- Central Warehouse, St. Paul where different types of products 
cooling and preservation of foods. are stored. 


Ceiling suspended and floor types 
available. Have automatic tem- 
perature and refrigerant controls. 
Complete range of sizes to 20 tons. 


KLIMATIC KING 


Heating, ventilating or air condi- 
tion units engineered for Food 
Processing plant applications. 
Automatic temperature control, 
automatic proportioning of fresh 
air and recirculated air. Used with 
or without cooling section. Sizes 


| 
| from 3,500 CFM to 20,000 CFM. KLIMATIC KING—Klimatic King units and King_ utility 
| 
t 








blowers are installed on the roof of Flynn Dairy Plant in 

KING KOLD WALL Des Moines, Iowa. 
VESTIBULE 

Vestibule installed at walk-in door 
of cold room, forming an air lock 
to minimize infiltration, removes 
moisture from trapped air. Wall 
panels removable. Standard sizes. 
Design sizes for any requirement. 


See you in Chicago! 
DISA Exposition, Booth E78 
Hospitality Room 





Congress Hotel 





KING KOLD WALL VESTIBULE~—Kold Wall Vestibule 

is shown installed in cold room of Reick Dairy Company at Dn 

Pittsburgh, Pennsylvania. oc 
dd up 
fonven 





COMPANY OF OWATONNA —_ 
914 North Cedar Street * Owatonna, Minnesota eeps - 
Manvfacturers of sharp freeze, cooling, ventilating and heating systems fairy t 


And 
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TWISTS OFF QUICK! 
Seal-Kap is a one-piece 
closure, so there’s no disc to 
dig out. Hands never 

touch the pouring lip. 
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Dne cap...Seal-Kap...has all the practical advantages that 
— hid up to steady, profitable retail sales. No other cap is so 
fonveniently simple to use in the home. No other cap 
\ = Seal-Kap’s sanitary protection — protection that 
feps your milk always at the peak of freshness, from 

fairy to doorstep. 
And no other cap can bring you such significant operating 
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SNAPS ON EASILY! 


After each use, Seal-Kap snaps 
back on firmly, assures 
complete protection to the 

last drop in the bottle. 


Beal-Kap has the features customers want most 


SEE THE COMPLETE LINE OF SEAL-KAPS AND SEAL-HOODS — ALSO HOODING EQUIPMENT IN 
VISIT BOOTH D-38, D.I.S.A. EXPOSITION . 


STAYS ON, TOO! 

Even when bottle is kept on 
its side or knocked over, 
Seal-Kap grips tight to 
positively prevent spilling 


savings. Capping with Seal-Kap is a single-operation proc- 
ess. No separate hooder needed. Time costs drop; you use 
less floor space. Moreover, Seal-Kap is ideally suited to 
auto-casing or pack-off equipment. There’s a Seal-Kap for 
every multi-finish bottle, from 38mm. up. For complete 
information and free samples, write us soon or ask to have 
our representative call. — 


i City, N. ¥ 





. . NAVY PIER, CHICAGO, DECEMBER 8-13. 
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“Push Suttou Control 


fF HENSZEY 


produces a better product, in less time, 


and at 


4-17 wT 


ammo 
4 1 meee 


...IN THIS “LOOK AHEAD” 
WISCONSIN DAIRY PLANT 


@ The Dairyland Cooperative Association plant in Juneau, 
Wisconsin, is a model of efficiency and production. When a 
Grade A powdered milk program was decided upon, Dairy- 
land naturally chose a Henszey Spray Dryer and a Henszey 
2-Effect Thermo Compression Evaporator for the job. 


e Henszey equipment is designed right! Famous Henszey 
horizontal air suspension... powder entirely air conveyed 
inside and outside drying chamber — and it touches nothing 
but polished stainless steel. Simple multiple interchangeable 
Stellite nozzles. Steam or gas fired. Up to 4000 lbs. capacity 
per hour. Welded air-tight stainless steel drying chamber. 
Quiet, pneumatic, timed cycle, vibrators. From liquid to 
cooled packaged powder in 15 seconds. And, of course, the 
assurance of a uniform, quality product, day in and day out 


Write for complete information 
on Henszey equipment — today. 


HENSZEY 
COMPANY 


DEPT.AM e WATERTOWN, WISCONSIN 


Manufacturers of: Multiple Effect and 
Single Effect Evaporators, Spray Dryers, 
and Tubular Preheaters. 


SPRAY DRYER 


“ ‘14 


lower cost 





{ 


STAINLESS STEEL CYCLONE COLLECTORS. Easily accessible 
for immaculate sanitation. Highly polished welded stainless 
steel for maximum recovery 


PUSH BUTTON CONTROL CENTER. Completely pre-assembled 
at factory. Electrical system includes starters, automatic 
controls, fuses, disconnects, circuit breakers, and wiring 
Control! panel contains all instruments for automatic con 
trol and visual reference. 
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Best Bulk Milk Cooler Better Than Ever 


About HAVERLY'S New Easy Pay Plan 
and Convenient New Lease Plan 





HAVERLY’ BUILDS THE BEST 
...and makes it easiest to buy! 


Quality cooling is a must to produce quality milk. 
Continuous creamline cooling, an exclusive 
Haverly feature, guards butterfat content and 
protects good tasting milk every time. Gentle 
natural agitation prevents milk stratification and 
buttering. Haverly’s emergency cooling feature 
assures dependable cooling under all conditions— 
even during a power failure. 

Haverly’s easy pay plan, which enables farmers 






For full information write: 


JOHN WOOD COMPANY 


Haverly Equipment Division 
Royersford, Pennsylvania 







to purchase the best cooler in small convenient 
payments, and Haverly’s long-term lease arrange- 
ment for dairy plants make it easiest to buy the 
best. If you want superior quality milk in every 
tankload delivered to your plant, the convenience 
and economy of safe every-other-day pick-ups 
and perfect sanitation in every patron’s milk 
operation, find out about the convenient, inexpen- 
sive Haverly purchase and lease plans. 





SUPERIOR METALWARE DIVISION, St. Paul, Minn. * Wire Crates for paper and glass bottles * Dispenser Cans * Milk Cans * Ice 
Cream Cans * Hardening Baskets * Hooded and Open Pails * Strainers * Metalware for the Dairy Industry and Waste Receptacles 
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Look for these features on the finest freezer doors 4186 


. -- Jamison Vap-r-tyt’ Lo-Temp Door has 
unmatched record of dependability and economy 





























VAP-R-TYT PR eS RE eee JAMISON 
METAL CLADDING —42) 0) titers FROSTOP® 
hey - a at . _ ns ; 4 te x " e ‘ 
All metal seams locked £ a4 ita eee BAS (optional) 
and soldered ie ; _ 
; Li 
Penetrating bolt holes 
sealed = 
a georangy od Keeps doors from freez- 
moisture under hig Some cheat 
vapor pressure . 
Safe temperature range 
4 eliminates dangers of 
; : MY Dg gral ae ate overheating or conden- 
INFITTING DESIGN -f7—~ il Ae ake Pia herekew a he sation 
; ha. : 4% Permits selection of any 
temperature between 
60°F and 120°F 
Carries Underwriters’ 
Laboratories Inc. label 
te 
ee 
Requires less space than ray 
overlap type ; 
Fits into wall ee z f 
- . ; T% Ad { 
Requires shorter radius af he he 
of swing 1 ne he | 
* € a 
dt ae ¥ 
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E-Z OPEN ADJUSTOFLEX 


FASTENER My ee BRNO es Ae ie Sa | 


ra 
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How well your freezer door performs depends on its 
basic design and construction. Jamison Lo-Temp 
Vap-r-tyt doors—proven through years of service in 
all types of installations—are today’s economical 
answer to modern freezer operation. Write today for 
catalog Section 4 to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


JAMISON | 





COLD STORAGE DOORS | 

WwW 
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THE HAYNES MFG. CO. 


4180 Lorain Avenue 


"PROFIT BUILDERS” 


Cleveland 13, Ohio 








Haynes 
No. 5 
CAN CART 


HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 


Equipped with ball-bearing wheels 
with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 


HAINES 
“CARRY- 
BASKETS” 


PROMOTES 
SALES 





13 Stock Sizes for Glass & Paper Con- 
tainers 









Nagnes . 
Solid OH 


Cainy equipment 


“SOLID-OIL" 


ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 


Working Range 
“Minus 25° to plus 350° F.” 





Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 





Haynes 
“THRIFTY- 


waeoe g 
J — 
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FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Locking 
Band secures handle to neck of jug. 











Haynes 


"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


HAYNeS 
“CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 


HAYNES 
“ROLL- 
EASY" 
CASTER 


World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 


HaAYnNeS 
SNAP- 


HANDLES 


FOR HALF 
GALLONS 


Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 




















and off easily. Sturdy 
and attractive, 


HaAYNeS 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 


HAINES 


mE ae 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 






HagnNes 
“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 





WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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CANCO ANNOUNCES... 


A DYNAM 
NATIONWIL 
PROGRAM 10 
INCREASE MILK | 





A wholly new approach that shows consumers 
milk’s unique place in the diet, gets them to act! 


Beginning this month, American Can Company 
embarks on a comprehensive program aimed at in- 
creasing the consumption of milk throughout the 
United States... for the better health of all Ameri- 
cans... for the gain of everyone connected with the 
dairy industry. The need for action is obvious. 

Canco’s message will be mailed directly to millions 
of homes, dramatizing as has never been done before 
the serious consequences of a diet deficient in cal- 
cium. The housewife will learn that her family may 
well be ‘‘caleium starved” without her knowing it. 
She will be told the possible results of this deficiency 





—nervous tension, brittle bones and other serious 
complications. 

To get the public to act, this original program 
does much more! The housewife will learn why milk 
and only milk is the truly practical source of vitally 
important calcium. Canco will provide her with spe- 
cific motivations, including an ingenious incentive 
based on the Canco carton itself! 

In short, this is a really broad, exciting plan that 
will undoubtedly benefit you, your company, the 
entire industry. Get all the details in Canco’s booth 
at the Dairy Industries Exposition! 





American Milk Review and Milk Plant Monthly 













SPECIAL EXTRA ATTRACTION! 


MEET THE CHALLENGES’ 

Canco’s amazing new high-speed filler 
will be on display for the first time. 
It’s the only machine that can open, 











ilk : DAIRY accurately fill and seal 240 Canco 
ally INDUSTRIES cartons a minute. Don’t miss seeing 
po EXPOSITION this ultra-efficient speed unit ... in 
ave the Canco booth! 

hat 

the 


“  @> AMERICAN CAN COMPANY 
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See the new equipment 








Study newest methods 








Talk shop with 


‘} competitors 


See the newest in 
Batavia Refrigerated 


Tete tate Bodies, engineered 


TO MEET 


| Exposition THE CHALLENGES 
at Batavia Booth A-24 


See us at our suite in the Congress Hotel, December 8-13 


BODY CO. BATAVIA, ILLINOIS 


Write No. 14 on Reader Service Card 
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SHORT TEST FOR MILK SOLIDS 


Editor 

American Milk Review & Milk Plant Monthly 
New York, N. Y. 

Dear Sir: 

I would like to direct your attention to a matter 
of vital interest to me. You were the first publishers 
in the United States (August, 1953) of my method 
of determining nonfat solids by a quick, simple 
method. The original publication, as you know, 
appeared in Ciencia, a Mexican scientific magazine, 
Dec. 1952. 

Shortly after your publication, an article ap- 
peared in Dairy Industries of London, England, 
(Nov. 1953) which gave further recognition of my 
discovery. Following this, several publications ac- 
knowledged my test, among them the University 
of Michigan, Oklahoma Exp. Sta., ete. 

Now, suddenly, Dairy Industries of London 
gives an account by Hadland and Winter of the 
University of Wisconsin, in which they claim to 
have recently developed a “shortened” method of 
testing for total milk solids. From the photostatic 
copies I have enclosed as documentary proof, it 
should be apparent that this test is the Ramos test, 
developed some five years before. Also I wish to 
point out that confusion exists in calling it the 
Cenco Test, for the test I discovered uses the Cenco 
balance and thus commercial interests overruled the 
use of my name. I feel strongly about this matter, 
that it is a question of professional ethics, that credit 
for the discovery belongs to me, and that proper 
scientific recognition be given where it is due. 

Possibly it would be interesting to your readers 
to publish a review of your early recognition (1953) 
of the Ramos test and to correct any misunder- 
standings. 

I sincerely trust that you will give this matter 
your just consideration, both as to time of discovery 
and proper naming of the test, i.e.: the Ramos Test. 

Sincerely yours, 
Dr. Mario Ramos Cordova, 
Head of Laboratory, 
Asociacion Nacional de Productores 
de Leche Pura, A. C. 
Mexico 6, D. F. 
Dr. Cordova described his process in the 


August 1953 issue of the American Milk Review 
as follows: 


(Please Turn to Next Page) 
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Familiarity 
breeds sales 


Tell the world your name 
with the new Canco special print 


More than ever the ladies shop for brands. They look for 
names they know. 

You can get them acquainted with your name faster 
when you display it prominently on the sides of our 
special print containers. Your name—in bright, bold colors 
—will make repeated impressions on the ladies from the 
time they pick a carton up at the store until they pour the 
last drop. 

Next time they shop they'll look for that name before 
they buy. 

What does it cost? Not much. We print the basic de- 
sign at no cost. You pay a small sum for the secondary 
plate with your name, address, and product identification. 

Red, green, or brown in solid or combination . . . in 
quarts, pints, third-quarts, half-pints . . . product identi- 
fication on top flange at no extra cost. 

Contact your dairy supply jobber or us for further 
information and prices. 


SMITH-LEE coa., INC. MEMBER 


waTionatl 
SPECIALISTS IN DAIRY PACKAGING [BYNTS) 
ONEIDA, N.Y. 


\ COUNCIL 
Booth A-93, D.1.S.A. Show 


° 
Write No. 15 on Reader Service Card 


15 






























Qinous for protection ... 





The super-lubricating film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 
Saves bearings, material, power, time...and...labor. 
Lasts two fo four times as long as ordinary greases. 


Keeps production--UP! Maintenance repairs--DOWN! 


Just as sharp-pointed quills are famous for protecting the 
porcupine--Orange Solid Oil provides a long-lasting, super 
lubricating film that is famous for protecting valuable ma- 
chinery. Leading manufacturers of dairy, cheese, creamery, 
and ice cream equipment and machinery use and recommend 
it because--it does an outstanding lubricating job and stays 
on the job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
If he can't fill your order— 
phone, wire, or write for name and 
address of your nearest source of supply. 






tributor. 


Famous [ uwbricants | nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 








Apparatus: 


Cenco Moisture Balance. 

Electric Transformer, 0-130 volts. 

10 ml. pipette. 

Filter paper Eaton-Dikeman R-40. 

Discs with 11 cm. diameter, with a central hole 


1.5 cm. diameter. 
Determination: 


1. Release the sample pan clamp. 
2. Put on the pan an 11 cm. diameter filter 
paper disc. 

3. Lower the lamp housing and move the 
toggle switch to the “on” position, at 100- 
110 volts, for thirty seconds, or until the 
paper is at constant weight (usually no more 
than one minute). This is indicated when 
the pointer stops moving. 

4. Now knurled until the 


100% line on the graduated scale is lined 


rotate the wheel 


up with the line on the index. 

5. Next move the zero adjusting knob up or 
down until the pointer is directly in line 
with the line on the index and the 100% 
graduation. 

6. Loosen the knob and lower it to the bottom 

of the slot. 

Rotate the knurled wheel until the 0% line 


is in line with the index line. 


8. Now carefully distribute the milk (perfectly 
shaken) on the filter paper, taking care of 
wetting all the paper and prevent the run 
ning off of the milk to the aluminum pan. 
Add just sufficient milk to bring the pointe: 
in line with the index line. 

9. Lower the lamp housing and move _ the 
toggle switch to “on” position, and the 
transformer at 100 volts. 

When the pointer indicates 80% moisture (ap- 
proximately 1-2 minutes), lower the transformer to 
85 volts and wait until constant weight. When the 
pointer stops moving, make the reading on the scale 
opposite the index line. 

This will be the percentage moisture content 


of the milk=A. 
100O—A=% of total solids. (B) 
B—% fat previously determined by Gerber or 
Babcock method=% solids nonfat. 
Time required for the whole test: 4-5 minutes. 
In the August 1958 issue of the American 


Milk Review and Milk Plant Monthly, Mr. Fred 
Stein wrote: 


fastest of the 


gravimetric methods. Investigators differ as to the 


The Cenco test may be the 


amount of time required io obtain a single, satis- 
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factory Cenco determination. The time estimates 
that have been suggested are 4 to 5 minutes (2), 
7% minutes (14), 11 minutes (11), and 12 to 13 
minutes (10). All other gravimetric methods involve 
longer testing times. 

A somewhat different picture is presented when 
the time data are analyzed upon a full testing 
capacity basis rather than on a single sample basis 
(Table 2). The average time per sample when 
multiple samples are tested depends upon the total 
testing time and the number of samples that the 
tester can accommodate at one time. It is estimated 
that the average time per sample with lactometric 
methods could be reduced to 2 minutes or less when 
a large, temperature-controlled, water bath is used. 
The large capacity of the Brabender Semi-Automatic 
Moisture Tester (10 samples) reduces its estimated 
testing time per sample to 3% minutes. Dietert and 
Mojonnier solids tests average about 7 to 7% minutes 
per sample when the full capacity of the equipment 
is used. 

The Cenco Moisture Balance can accommodate 
only one sample, and therefore, its testing time 
cannot be reduced by increased volume on a single 
tester. It has been suggested that a capable operator 
can perform as many as three (10) or four (14) 
Cenco tests at the same time, thereby increasing the 
laboratory's testing capacity. 

Professor W. C. Winder writes to us from 
The University of Wisconsin, “You are correct in 
assuming that we have had a long range re- 
search program in progress here concerning the 
testing of milk for total solids. At least 8 dif- 
ferent procedures have been studied and the 
Cordova Procedure was one of these. The rapid 
procedure reported here utilizing the Cenco 
moisture balance is a direct modification of the 
original work done by Dr. Cordova. The annual 
report which went from my office to the Agri- 
cultural Experiment Station describing the work 
we have done in modification of the Cordova 
Procedure gave Dr. Cordova complete credit for 
the early work. | have not seen the article 
which was published in Dairy Industries of Lon- 
don so | cannot comment on the report; how- 
ever, | have seen others in which Dr. Cordova’s 
name was not mentioned. This is unfortunate 
but often occurs when original reports are ab- 
Stracted for the various publications whether 
they are scientific journals or trade journals. 
We are in the process of preparing papers for 
publication concerning the research we have 
been doing on total solids determination and 
that part which concerns the method utilizing 
the Cenco Moisture Balance gives full credit to 
Dr. Cordova for his initial work. | think that 
Dr. Cordova will find that Dr. Lowenstein’s work 
from Oklahoma also gave him full credit for 
initial work.” 


November, 1958 











ADDED WATER 
COSTS YOU 
PLENTY!! 


Fact: 


People are finding 
added water whenever 
they look for it. 


Fact: 


Added water means 


lower net profit. 


Conclusion: 


The alert plant manager 
will look for added 


water — particularly 





when his savings will Fiske Milk Cryoscope 


far outweigh increased inspection and policing costs. 


Let us tell you about our 
Water Inspection Plan today! 


7\.°_ ADVANCED 


JU INSTRUMENTS, inc. 


41 KENNETH ST. oa 






NEWTON HIGHLANDS 61, MASS. 
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HAYNES SNAP: I'TE GASKETS 






“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


Y 


MOLDED TO 
PRECISION STANDARDS 


QR 


i 
DURABLE 


GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check thee SNAP TIVE Adoantages 


Tight joints, no leaks, no shrinkage 






Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Sanitary, unaffected by heat or fats 


Non-porous, no seams or crevices 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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“Man! Our 
Lines Go Up 
QUICK, EAS Yand SOLID 


with the New 
A-P-C ADJUSTO-KWIK 


After tubes have been expanded 
into clamp ferrules, insert Y- 
shaped gasket between them 


Apply Adjusto-Kwik Clamp Y 


Close clamp and take-up with . 
positive, quick acting thumb 
screw. 


aa either C.I.P. or take-down lines the new 

A-P-C Adjusto-Kwik Clamp has a fast, positive 
take-up that eliminates any leakage and compen- 
sates for ferrule wear. Tight, firm metal-to-metal 
seal prevents line-sag. 


ae just seconds the Adjusto-Clamp is disas- 
sembled for cleaning or for re-assembly on 
your sanitary line. No tools needed. 


| ae Clamp itself is a strong, heavy, durable 

forging (not a casting or light weight stamp- 
ing) to prevent springing, stretching or fracturing 
of the clamp ring. 


A molded, V-shaped gasket is completely leak- 
proof whether your operation is under pres- 
sure or vacuum. 


And A-P-C’s close-tolerance machining assures 
you of an absolute fit under all conditions. 


The Adjusto-Kwik Clamp is furnished in all 
standard sizes. 


Try the A-P-C Adjusto-Kwik now. From there 
on in, it will be standard on your lines. 


ALLOY PRODUCTS CORP. 


1065 PERKINS AVE. WAUKESHA, WISCONSIN 





IT’S A PEACH 
Dear Mr. Myrick: 

Your copy of the 1958 edition of “Facts In 
Figures About Atlanta” is attached. The booklet 
contains graphic evidence of continued economic 
crowth for Atlanta and the South. The index on 
Page 41 presents subject matter under 50 main 
headings. 

Mention in your columns that copies are avail- 
able for free distribution as a service to your readers 
will be greatly appreciated. 

Sincerely yours, 
Paul W. Miller 
Atlanta Chamber of 


Commerce 


The pamphlet is available and it is a good 
one. If you want one write to The Industrial 
Bureau of the Atlanta Chamber of Commerce. 


HANDS ACROSS THE SEA 
Dear Sir: 


[ am particularly interested in your article 
“National, State and Local Groups Support June 
Dairy Month” in the June issue of the American 
Milk Review. 


In recent months I have been elected president 
of the Southeastern Factory Managers and Secre- 
taries Association of dairy factories. Each year we 
hold an annual conference which is of importance to 


managers, factory owners and the industry in general. 


The article published states that your ADA has 
prepared a 12-page educational clip section covering 
quite a few features. I feel this would be of great 
value to me in planning our conference. Can you 
obtain a copy for me please, or perhaps you have a 


copy to spare. 


The privilege I have at the moment does not 
come along very often and quite naturally I want 
“something different.” 

I enjoyed the Milk Plant Monthly and feel that 
the new journal is really a winner. The articles are 
wonderful. 


Looking forward to your assistance. 


R. G. Mertin, 
South Australia 


A copy of the material requested has been 
forwarded to Mr. Mertin. Other readers who 
would like to secure a copy can do so by writing 
American Dairy Association, 20 North Wacker 
Drive, Chicago, Ill. We must confess more than 
ordinary pleasure at the kind words from the 
other side of the world. 
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NAVY PIER 
CHICAGO 


For the first time since Dairypak and Butler Paper 
Products became members of the same family, 


these two packaging partners are together — sharing 


the same Dairy Show booth. Whether you’re 


an old friend or a new acquaintance, we urge you 
to visit us at Booth A8s0. 


Daiuypak BD Butler ine. 


LEVELAND 26, OHIO 


PURE-PAK CARTONS ARE MANUFACTURED UNDER A me A 
LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 


TOUR PERSONAL MILE CONTAINER 


UEC. 




















Now Together! 


Dairypak Incorporated, manufacturer of Pure-Pak® 
cartons, and the Butler Paper Products 
Company, pioneer producer of paraffined ice cream and 
butter cartons, have combined to form a 
strong new organization that provides one source for a 
complete line of quality dairy packaging. 

We’re looking forward to seeing you at the joint 
Dairypak-Butler booth, Number A80, 
at the National Dairy Show. 


Stop by and meet the members of our new family. 





CLEVELAND 26, OHIO 


@® EX-CELL-O CORP. 
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Here is a 3000 gallon Milk Pick-Up 
Trailer that does carry a greater payload 
on every trip... It is legal on an 18,000/ 
axle rating-and carries an extra bonus 
load of 1700 lbs. of milk, riding free on 
every trip. Completely insulated- 
stainless steel inside and out, from 
cabinet doors to front nose section. A 
beauty in design-but even better, is 
engineered for trouble-free long life. 
Write for complete details—today! 








STAINLESS STEEL 
INSIDE AND OUT 


MANUFACTURED BY 


North Kansas City, Mo. 


= ‘aldimemepai * Standard Steel Works, inc. 


Package IY 


MFG. COMPANY THE MARK OF 


DISTINCTION IN 


W. Washington Blvd., Chicago 7, Illinois cgpggr lh en 


Through 23 Branch Offices coast to coast 


Generel and Export Offices 
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San Francisco e Seattle e Toledo e« Waterloo, Iowa 
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FROM 
v ee 
PROMPT 


D DELIVERY 
EVERYTHING YOU NEED 
TO SELL 
MORE AND BETTER 


CHOCOLATE 


LABORATORY 





PROMOTIONAL PLANS f 
AND SALES AIDS 





COMPLETE 35 YEARS 


LINE N 494-4144: 





Visit US AT 
BOOTH D-40 
North Pier 
DAIRY INDUSTRIES 


Specialists in chocolate for more than 35 years EXPOSITION 
CHICAGO 











413 West Scott Street, Chicago 10, Illinois © 741 Kohler Street, Los Angeles 21, Calif. 
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“Thatcher Thinking’ 
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When “Thatcher Thinking” 
saved millions of babies’ lives... 


The First Milk Bottle—1884 


“Thatcher Thinking” began with introduction of the world’s first milk bottle by 
Dr. Hervey D. Thatcher—an important step toward the establishment of milk as 
a completely safe food. Until that time, milk had been sold from door to door and 
in stores from unsanitary open pails and dippers. 

In its seventy-five year history, The Thatcher Glass Manufacturing Company 
has produced untold billions of bottles for the dairy industry, constantly improv- 
ing design and strength, reducing weight and cost! The Nu-glass Bottle Coating 
Process, which gave the industry a better-looking bottle with longer service life 
is just one example of modern ‘“‘Thatcher Thinking”’. 


Your dairy supplier can fill your order for Thatcher bottles. Or call the Thatcher 
sales office nearest you for complete service. 


MIU 


Thatcher (u» 





THATCHER GLASS MANUFACTURING COMPANY, INC. 
New York, New York 
Factories: Elmira, N. Y., Jeannette, Pa., Streator, IIl., Lawrenceburg, Ind., Saugus, Calif. 


Sales Offices: Boston, Hartford, New York, Philadelphia, Detroit, Chicago, 
Minneapolis, Louisville, Los Angeles, San Francisco, St. Louis 
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‘& ANY COMBINATION 
OF UNITS TO SOLVE 


SOURCE 
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retail milk 


MAURIE GROWN 
mechanical hydraulic 
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packaged condensing unit 

















BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 








ENGINEERED TO THE NEED— | 


MINIMIZES MAINTENANCE PROBLEMS | 


A complete line of drives, low sides and high sides makes it possible for KOLD- 
HOLD to engineer refrigeration systems that match the operating requirements 
of the individual truck. The right units are selected to meet the body size and 
temperature required, length of route, number of stops, road time versus “curb 
time” and many other variable factors. The result is a refrigeration system with 
the capacity to provide plenty of protection for the load without exceeding the 
mechanical ability of the system. This carefully built type of refrigeration sys- 
tem is paying off for thousands of satisfied users in unfailing load protection 
with minimum truck ‘down time” and maintenance. 


Ask your KOLD-HOLD man to help you analyze your truck refrigeration prob- 
lems. It will pay to invest in equipment tailored to your needs. 


Low Cost Dependable ‘“‘HOLD-OVER”’ Plates 














Modern, streamlined KOLD-HOLD “hold-over’” plates provide bonus refrig- 
eration for lasting load protection. They are designed to save weight as well as 
to give you all the refrigeration you need. 


The streamlined design produces exceptionally effective air flow. Internal fins 
spread the heat absorption qualities over the entire surface areas of both sides 
of the plate. Patented perimeter freezing permits complete filling of the plates 
without danger of strain on the seams during freezing. This means more “hold- 
over” refrigeration than provided by conventional plates of the same size. 
KOLD-HOLD “Hold-Over” Plates are available in 1”, 114”, 2”, 254” and 
314,” thicknesses; sizes in 18” to 36” widths and 30” to 120” in length; capac- 
ties to 42,000 BTU. They can be used with KOLD-HOLD MARK and 
CROWN continuous truck refrigeration condensing units or for virtually every 
application with make-and-break connections or mounted compressor where 
continuous refrigeration is not required. 


For trouble-free, economical “hold-over” refrigeration in trucks requiring tem- 
peratures from —10° to +60°, use the most advanced plate on the market to- 





day — KOLD-HOLD “‘Hold-Over’”’ Plates. 





NEW DESIGN PRODUCES 
SUPERIOR REFRIGERATION 


The KOLD-HOLD TURBO-JET Blower 
provides maximum efficiency, using the 
“JET” (duct-air) principle of moving air 
in a truck body. Movement of more air 
through the coil and more effective move- 
ment of air through the truck body than 
produced by blowers of comparable size 
produces faster temperature pull down. 
Defrosting is automatic and is accom- 
plished without a high upswing in body 
temperatures. 


PROVEN POWER SOURCE 
for MECHANICAL DRIVE 





The flexible shaft drive system used in 
KOLD-HOLD MARK AND _ LANCE 
systems has proved simple and _ trouble- 
free in many automotive applications. 
Power is transmitted from the truck en- 
gine crankshaft through the flexible shaft 
and a cushioning electric clutch. 


PACKAGED CONDENSING UNIT 


% This KOLD.- 


HOLD unit is a 
complete _high- 
side ready for 
installation. and 
use in freezing 
“hold - over’ 
plates. It fea- 


installation and servicing. 





tures 


easy 
Plugs into electrical outlet to freeze plates 
in truck on “stand-by” or over night. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 


i 
® 
KOLD-HoOLD 
Tranter Pen OM inc. 


210 E. Hazel St. Lansing 9, Michigan 
Write No. 24 on Reader Service Card 
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Sales Promotion Kit 


shows you how to build 
Sales and Profits with a 


GOLDEN GUERNSEY 
FRANCHISE! 


OUTSTANDING LOCAL TIE-IN 
ADVERTISING MATERIAL AVAILABLE! 


Newspaper Mats 
e Radio Spots 
e TV Spots 
Billboard Posters 
e Truck Posters 
e Point of Sale Material 
e Route Salesmen’s Aids 


STRONG NATIONAL ADVERTISING! 


Look for Golden Guernsey Milk Advertised in: 

1. GOOD HOUSEKEEPING MAGAZINE 
4,098,417 Circulation! 

2. PARENTS’ MAGAZINE 
1,711,266 Circulation! 

3. JOURNAL of the 

AMERICAN MEDICAL ASSOCIATION 

176,731 Doctors! 


GREAT REGIONAL ADVERTISING! 


Golden Guernsey, Inc. is prepared to help 
set up REGIONAL cooperative group adver- 
tising. 


Tie in! Cash In! 

MAIL THIS COUPON TODAY 

for FREE Facts on how you can make 
EXTRA PROFITS with a valuable 
GOLDEN GUERNSEY MILK Franchise. 
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GOLDEN GUERNSEY MILK 
is GUARANTEED by 
GOOD HOUSEKEEPING 
and COMMENDED by 
PARENTS’ MAGAZINE 


GOLDEN GUERNSEY, INC. Tel. 440 
70 Main St., Peterborough 2, New Hampshire 


Send FREE Facts on EXTRA PROFITS from a GOLDEN 
GUERNSEY Milk Franchise. 


5 

i 

* 

. 

1 

1 

‘ 

‘ 

‘ 

3 (] Have local repr. call and show me wide selection of 
: Dealer Tie-In materials. 
5 
1 
1 
' 
r 
r 
3 
a 
r 
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Send to: 





Street 





City State 





25 








Paul Girton’s Going To Have A Tough Time 
Squeezing All That New Equipment Into Booth H-101 


(rns ANUFACTURING (onesny 
= FT . ov —_ 





e MILLVILLE. PA 
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There is lots NEW from Bowey’s for ’59 


Hot DARI-RICH —a brand new promotional program. DARI-VIM— 
a new multiple vitamin profit making product...new with Bowey’s 
for "59. DARI-FruitPunch —a delicious new fruit punch to go with 
DARI-O and DARI-GRAPE. New HOME MILK & ICE CREAM FLAVOR 
BAR — Chocolate — Strawberry — Caramel — Coffee. EGG NOG — new 
—better. PINEAPPLE for Cottage Cheese. CHOCOLATE SYRUPS 
& POWDERS to economically flavor milk for every type operation. 


New, economical, Concentrated CHOCOLATE FLAVORED SYRUP, 
an ideal flavor for either hard or soft Ice Cream and for use in Milk 
Shake vendors. New “PERMA-STAN” STABILIZER X and XXX may 
be used in hot or cold mix, does not require premixing with sugar, 
produces a drier more fluid mix with excellent body and texture — 
hear all that’s economical to use too. Inquire about our 1959 money-making pro- 


KJ motional plans and special flavors of the month. 
Lj 
owey’s ooth A-90 s 


Jairy Industries Exposition Inc. 


ecember 8-13, 1958, NAVY PIER fon Bhow VcloMmn loin @ Gr ME -b.- Mel im 2 WE ara 


chicago, Hittateits BROOKLYN 5.N.Y. « 771 BEDFORD AVE 
LOS ANGELES 58, CAL. « 4368 DISTRICT BLVD 














Multiply profits with 


quart containers 


quality bottles from LAMB GLASS! 


More and more orders coming to us specify multiple-quart 
glass bottles... definitely the trend! In both home delivery eS 
and store sales the clean-looking, full vision, economy features Var Go a 
of Lamb’s Larger Bottles have made friends for the idea— panini 
“na: ° ‘ . : DAIRY INDUSTRIES 
Milk belongs in glass... there’s economy in multiple quart E 
ate ® EXPOSITION 
ee NAVY PIER, DAIRY 
Lamb’s full line of superior glass bottles—from half-pints CHICAGO INDUSTRIES 
to full gallons together with prompt delivery and fair prices, DEC. 8-13, 1958 EXPOSITION 
offer a compelling combination to bottlers everywhere. 
Write or phone for details—no obligation. 


SE THE CHALLENGES 


THE LAMB GLASS 


COMPANY 


. NATIONAL 

Mount Vernon, Ohio DAIRY 

COUNCIL 
\ > 


fmemoee) 
phone EXpress 2-9015 
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GOING TO 
THE D.I.S.A. 
SHOW OR... 


i sonication 
; A POEL AO Ee LEA OE IE 


DE LAVAL’s new equipment is 


something you won't want to miss 


Going to the D.I.S.A. Show? Then make certain that your trip is really a 
rewarding one by visiting the De Laval exhibit at Booth H-98. Featured will 
be the many new pieces of De Laval equipment listed on the opposite 
page. Developed after years of research and field testing, they are all de- 
signed to increase your plant profits. Check over the list, then stop in at 
the De Laval exhibit. Our staff will be glad to offer their suggestions on 
how to improve your operational set-up and will answer all questions you 
may have on De Laval milk plant equipment. 


If you can’t attend the D.I.S.A. Show, then just fill in the coupon on the 
opposite page. Check the new De Laval equipment you are interested in, 
tear out the page and mail it to De Laval. We will be delighted to send you 
full information on any De Laval equipment and to have one of our field 
representatives, if you wish, show you how De Laval milk plant equipment 
can bring greater economies to your operation. 


Write Nos. 30-31 on Reader Service Card 


American Milk Review and Milk Plant Monthly 








STAYING HOME 


Find out about the new De Laval milk plant equipment. Check the equipment you are 
interested in and mail the coupon to De Laval. Complete information will be mailed to 


you right away. 


New De Laval Ultra High Temperature 
Pasteurizer 


New De Laval P-15 High-Capacity 
Plate Heat Exchanger 


New De Laval P-13 Plate Heat Exchanger 


New De Laval 400 Series High-Capacity 
Hot Milk Separator 


New De Laval 400 Series High-Capacity 
Cold Milk Separator 


New De Laval 400 Series High-Capacity 
Clarifier 


New De Laval PX-309 Whey Separator 


a?) ee Ys Ne 


SEPARATOR COMPANY 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY 


201 E. Millbrae Avenue, Millbrae, California 


New De Laval Model 392 Low Pressure 
Hot/Cold Milk Separator 


New De Laval Balance Tank 

New De Laval Flow Regulator 

De Laval Stainless Steel Butter Churn 
De Laval 300 Series Separators 


De Laval 300 Series Standardizing 
Clarifiers 


De Laval 300 Series “‘Tri-Process” 
De Laval “‘Vacu-Therm” 
De Laval Plate Heat Exchanger 


Please have a representative contact me. 













Everybody—at least, most everybody—likes 
a good chocolate flavored milk. But just what 
is GOOD? How can the layman properly 
evaluate chocolate? Why not check your 
chocolate and see how good it is? Here are 
a few points to consider: 


A really good and fully satisfactory chocolate 
will have: 


e A mild but true chocolate flavor 


Smoothness of texture 


e Freedom from sedimentation 


Reasonable cost 


Ease of processing 


And speed in handling 


Whether ycu vat pasteurize, use the HTST or 
vacuum process, FORBES Chocolate will sat- 
isfy the most fastidious tastes and yield a 
reasonable profit for the dairyman — and it 
is OH so easy to work — Easy as falling off 
a log. 


Write for free sample, or order through your 


favorite jobber. 























a little 
difference in 
S| flavor... 

SS} can make a 
big difference 


in sales. 

















WRITE FOR FREE SAMPLES TODAY! 


THE BENJAMIN P. FORBES CO. 


2000 WEST 14th ST., 
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The wraps come off at the Dairy Show 


Crown, pioneer of filling machinery and closures for 
the Dairy trade, invites your inspection of their 
latest contribution to the industry, on display at 
Booth A-52. There you’ll see the new Crown 
10-valve all-sizes paper carton filler, engineered for 
economy, speed and versatility, designed to fill 


American Can’s Snap-Cap cartons. 


# 


for cans + closures « crawns *« machinery 


CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Road, Philadelphia 36, Pa. 
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Sylvania Electric Plant at Mill Hall, Pa., goes full line vending. Bulk Milk by Cup-O-Matic. 


Automatic Cafeterias in Industry < 
Feature Bulk Milk . 





F & S Vending Company of Lock Haven and Flem- Bulk milk vending was originated eleven years ago | 
ington, Pennsylvania, considers Sylvania Electric a by Food Engineering Corporation of Manchester, a 
top account and treats it accordingly. This location N.H. Specializing in milk vending machines and th 
is served by the latest vending machines in a full only milk, it has developed the sensational Model - 
line feeding set-up. Bulk milk is appreciated by 8 Cup-O-Matic that has everything necessary to E 
the Sylvania employees as the truly modern way make milk vending a profitable item in your vend- 
of serving milk — foaming, ice cold, in a cup. ing line-up. | 

Mr. A. J. Poremsky, the F and S manager, finds Profit by eleven years of actual field experience. f 
Cup-O-Matic attractive, too, not only for the volume Call FOODCO today at Manchester, N. H., NAtional _ 
of milk that it sells but also for the profit that it 2-8407 or write P. O. Box 1026, Manchester, N. H., \ 
yields. for technical data on the CUP-O-MATIC Model 8. " 


Write No. 34 on Reader Service Cord 
American Milk Review and Milk Plant Monthly 






























a 






Here are three proud Kari-Kool owners. They are left to 
right, Floyd Clary, Crown City, Ohio; Frank Herrell, Pedro, 
Ohio and Henry Lambert, Vinton, Ohio. 





“It’s A Pleasure To Drive A Well-Balanced Truck Tank!” 


“Kari-Kool was my choice after a visit to the Dairy Equipment Co. 
factory where I saw the Kari-Kool assembly line and watched 
skilled craftsmen assemble the tanks from start to finish. Kari-Kool is 
the best-built tank I have ever seen. I like my Kari-Kool very much. 
It is a pleasure to drive a well balanced truck tank on my route.” 


Writes FLOYD CLARY, Crown City, Ohio 


“My Choice Will Always Be KARI-KOOL!” 


“I am very happy with my Kari-Kool truck tank. After a visit to 
the Kari-Kool factory I knew the story told by the representative 





f was the real thing. Backed by engineering experience and skilled 
workmanship Kari-Kool is the finest tank on the road today. It is @ All 3 compartments are stainless steel, inside and out — with 
easy to clean both inside and outside. The back compartment with large radius corners and pitched floors for easy cleaning and fast 


‘ . . : ? . : , ining. Al i i ff the fl , 
its sanitary design is cleaned with very little effort. It is a beautiful Coking. 68 equipment & messed oh Ge Sear 


tank, well-balanced, with superior workmanship. My choice will ® Non-sagging, stainless-steel doors. 
always be Kari-Kool.”’ ® Doors are sealed weather-tight, with one-piece, snap-on, re- 
Writes FRANK HERRELL, Pedro, Ohio movable rubber gaskets. 


| ®@ Heavy-duty, chrome-plated, solid-brass refrigerator-type door 


rsago| | M Proud | Bought A KARI-KOOL!” hardware. 


® Stainless steel sample box is mounted in a separate compart- 





hester, ater looking herd other makes of truck tanks I bought . Kari-Kool ment. The sample box is not exposed to heat and dust when load- 
ial because I liked it best. And after using my Kari-Kool | like it better ing and unloading milk 
> Ve = , cig ACY j > . ee > > 
>$ fe sonal = arto _ - easy handling on the road make me étintiied ante ob Ch Ce. 
Mode ou oought a Kari-Koo 
Writes HENRY LAMBERT, Vinton, Ohio 

ary to 
vend- 

| Be sure to look at Kari-Kool before you buy 

Sa Eee aT aE eee ae aE Ea ee ee ee ee ee a ee ee oe 
IENCe. | Built and backed by the world’s largest manufacturer 
\tional of milk coolers for the dairy farm. 
N. H., @ DARI-KOOL BULK MILK COOLERS @ DARI-KOOL CAN COOLERS 
del 8, 

r Complete Information Write Dept. 150, DAIRY EQUIPMENT COMPANY, Madison, Wisconsin 
ice Card Write No. 35 on Reader Service Card 
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whatever 
your 
requirements... 





ysive DROP-IN 


geration unit 


there’s a MID-WEST bottle _— 


closure designed for you! 


Dairies, large and small, are finding Mid-West the 
best solution to their closure problems. Whether 
you consider economy, convenience in use or capping 
efficiency the primary requisite for your new closure, 
look to this reliable supplier. © Mid-West 
AlumaSEAL is the proven popular one-piece closure 
made of moisture-proof aluminum foil. Available 

in 56 mm, 51 mm and 48 mm sizes, AlumaSEAL 


is "hinged" for greater convenience and product 





protection. Single capping saves time . . . cuts dairy 
overhead. Two new leaders for economical ''38"' mm 

single capping are Mid-West "38". . . in glistening 
aluminum ... and KuverTOP "38"... the hard 

shell-like closure. Our PULL CAPS, too, are standard 

of the industry for uniformity. * Mid-West 
efficient hooding or capping units are interchangeable 
with your present cappers . . . can be easily and 
quickly installed on your present filler. © Although 
our name is new, it stands for the same quality and | 
dependability of mighty long standing. Get | 


acquainted with how we can be of service to you. 


MID-WEST-PAK CORPORATION 


ee BELVIDERE, ILLINOIS 


MID-WEST-PAK ALSO MANUFACTURES QUALITY 






PAPER AND PLASTIC HOT DRINK CUPS AND LIDS 
FOR COMMERCIAL AND INDUSTRIAL USE 


Booth D80O Dairy Show... We'll be looking for you! 


Write No. 36 on Reader Service Card Write Nos. 37-38 on Reader Service Card > 


36 American Milk Review and Milk Plant Monthly 








VithM 


ysive DROP-IN 
gerotion unit 
es milk cooling 
quality PURE 








Copyright 1958, Wilson Refrigeration, Inc. 








FIRST CLASS 
PERMIT No. 13 


Smyrna, Delaware 

















j 
) 
* . 
| direct-expansion cooler 
| BOTH AT DAIRY INDUSTRIES EXPOSITION 
Unveiled for the entire dairy industry will be Wilson’s sensational new 
Milkguard direct-expansion cooler brother of the famous Wilson 
Watchman ice-bank cooler shown above. Meets the challenges of re- 
frigeration engineers — answers every problem of direct-expansion cool- 
ing. See them both at Booth F-17, December 8-13, Navy Pier, Chicago. 
| That's right, they both are covered by WILSON’S NEW FINANCE PLAN .. . ask about it! 
| 
Turn page— pee ee ee ee ee es at ae er Paar 
fill out card, 
y MAIL TODAY! | 
| 
| 
| 
s| 
! BUSINESS REPLY MAIL 
“a8 No Postage Stamp Necessary If Mailed in the United States 
Ss Ae | 
Be | 
EEPS COOL © 
| 
nhany emergency WILSON REFRIGERATION, INC. 
Dept. AMR 
ard > Smyrna, Delaware 












The best of both... | 
ice-bank or direct-expansioy 















: > | 
Ves A > 
\= tod 
WILSONN=7 
Watchman 
“Drop-In 


Refrigeration Unit 
Guards Milk Quality. 


An extra replacement 
unit is on emergency 
stand-by at your 
Wilson Dealer 








GO WILSON 





Booth No. F-17...A “must” stop when attending the Dairy Industries 
Exposition in Chicago. See Wilson’s BIG NEWS FOR THE DAIRY 


INDUSTRY — a new system of direct expansion cooling and ice-bank : 
. . , _ . ils a manufactures 
coolers with matching performance. A full range of sizes in both sys- ae a eon tee 
” *9 ; ‘ ‘. ° amily-size freezers for fé a 
tems. Have a look at the “7 helps” offered milk plants, to assist in con- 


home; 20, 25 and 35 cubic ! 
sizes. Sectional storage free? 

P ° ° up to 90 cu. ft. for commercial 
For handy reference material . . . mail this card today 


May Design . . . originated by Wilson. Low! Only waist-high 
for easy pouring and easy-reach cleaning. Compact! Fits your milkhouse. , . 
Cabinet protected by 10-year Wilson Warranty! (Optional.) Lifetime stain- = 
less steel and easy-cleaning plasticized white Du Pont Dulux cabinet. 
All stainless available. Sizes from 100 to 700 gallons. For complete in- 
formation, mail card now. 


version to bulk. Don’t miss it—- Booth No. F-17— we’re looking for you! 




















Wilson Refrigeration, Inc., Smyrna, Delaware ' | 
A division of Tyler Refrigeration Corporation 











Rush information on: 


(] Wilson New Model Bulk Coolers (] Can Coolers [] Farm Size Freezers oo 














Name 
Also built by Wilson i5 
C —both immersion and 
Y 
aj spray system can type 
coolers ... 4 to 12 Write 
Address. 





ten-gallon can sizes. & No 
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Three X-600 and One X-80 AMESTEAM 


CPE ig. ee 








GENERATOR 


GENERATORS Installed in 












AMESTEAM N VN 


PERFORMANCE 


BRINGS REPEAT ORDERS FROM ZENITH RADIO 


“We wish to advise you of our satisfaction with the 
four AMESTEAM GENERATORS installed in our 
main plant in Chicago.” 


So writes Mr. G. R. Price, Superintendent of Main- 
tenance, Zenith Radio Corporation. 


tures 


Shar “These Ames boilers are in their third full season of 


ubic | . P “ 
a operation, and we are very pleased with their 


eseial performance. They have proven remarkably free 
from operating trouble, and we rely on their auto- 
matic operation without maintaining an engineer 


on duty. 


a } 


4 “Combustion efficiency is excellent, and we are able 
to operate these AMESTEAM units through the 





WHAT’S YOUR STEAM PROBLEM ? 


entire heating season without opening rear baffle or 
cleaning tubes until the summer check-up. 


“To indicate our satisfaction with your equipment, 
we have installed a 300 HP AMESTEAM unit and 
two 125 HP AMESTEAM units in other locations, 
since the original installation in the main plant.” 


This, along with hundreds of other letters in our 
files, proves that AMESTEAM GENERATOR 
customers are repeat customers. Why is this so con- 
sistently true ? Because AMESTEAM GENERATOR 
Automatic “Package” Boilers are recognized 
throughout industry for their ability to deliver low- 
cost steam, efficiently, dependably, over a long 
period of years. 


If you need 10 to 600 HP and want the kind of space- 


saving, trouble-free service enjoyed by satisfied owners 
of AMESTEAM GENERATORS, write today for our catalog 
and the name of your nearby AMESTEAM Dealer. 
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THIS YEAR .. 
ee MORE THAN EVER 








MORE VALUE 





THIS 
NAME = 








OYERTOW 
‘BETTER BUILT, 











ADVANCED DESIGN FOR ’59 


for ‘Better Built’’ Delivery Bodies 


e Increased Payload Dimension 

e Added Driver Conveniences 

e Greater Serviceability 

e New Design Body Frame Construction 

e Wider Cab Doors 

e Positive Cab Door All-weather Seal 

e Lower Cab Steps 

e Replaceable Bottom Skirt Panels 

¢ Four Protective Side Panel Rub Rails 
These new features are now available on All Standard 
Production Models—PLUS All the Time Proven— 
User Tested Boyertown Body Features approved by 
Dairymen providing greater strength, lighter weight, 


greater resistance to corrosion and the functional de- 


sign for every delivery need and product handling 
method. 


Delivery body models and sizes with loadspace lengths 
from 74” to 216”. 


oh 43 ae ded 





PNURE@m -1@)9) an, 4@) 1. ee ale 
BOYERTOWN. PENNA 











DELIVERY VEHICLE BUILDERS FOR 85 YEARS 
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Per Body, 
Per Dollar 








ey BETTER BUILT" | 
™, of Hi-Tensile Steel 

















ty 


“A 


"MERCHANDISER 
. M10-H Model 





DELIVERY PANEL S8-L Model | 


DISA Exposition 
Dec. 8-13, 1958 

VISIT BOOTHS 

A-42, A-36, A-69 
Inspect the new '59 Boyertown 
Standard and Refrigerated Milk 
Delivery Bodies. Here will be 
some of the answers to “the 
Challenges” of your Daily Deliv- 
























ery Routes. 

neo oe ee ae ee ee Ee EE 5 
Boyertown Auto Body Works, Inc. 

| Dept. D-3, Boyertown, Penna. 
Send me full descriptive information on 
|| the new '59 Dairy Delivery Bodies. | 
SS ERO? MAME A err ees Tere j 
| 
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YOUR BUSINESS 





j |...and THE HOLSTEIN COW 








Registered 
HOLSTEINS 





As an efficiency-minded processor and dis- 
tributor of milk, you need no introduction 
to the big black and white Holstein cow. 


She produces moderate-fat milk naturally 
and in volume. And the economy of her 
production has made her the mainstay of 
fluid milk markets the country over. 


Holsteins fit the farm. With modern 
conditions underscoring the need for effi- 
ciency in every phase of the dairy industry, 
from production to distribution, the con- 
sistently profitable level of Holstein pro- 
duction adds up to big-volume output, low 
unit cost, and more prosperous, more pro- 
gressive producers...the kind that can 


Write No. 41 on Reader Service Card 


November, 1958 


help you meet today’s exacting quality 
standards. 


Holsteins fit the market. As you know, 
the big demand today is for moderate-fat 
milk — about 3.7% — with the flavor as- 
sociated with this naturally produced fat 
content ...coupled with the quality that 
can be produced by profitably operated 
dairy farms. 


Yes, Holsteins fit the farm... fit the 
market. That’s why more than half of 
all dairy cattle are Holsteins...why well 
over half of all market milk is produced 
by Holstein cows... why Holstein dairy- 
men form the backbone of efficient pro- 
duction in the dairy industry. 





fit the farm... fit the market 
THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 


BRATTLEBORO, VERMONT 
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LIGHT WEIGHT—MORE PAYLOAD 
— Many hundreds of pounds lighter 
than a stainless steel tank of simi- 
lar capacity. You haul profitable 
extra gallons at no more cost, be- 
cause new design and molding 
techniques eliminate deadweight. 


UNMATCHED ECONOMY — 
FRIGID-LITE plastic stands up 
to extreme temperature changes 

can’t rust, rot or corrode ever. 
Damage can be repaired quickly 
and easily in far less time than a 
steel tank. 


SUPERIOR ROAD PERFORMANCE 
— GREATER SAFETY — Radically 
different shape lowers the center of 
FRIGID-LITE is a Heil trademark 


i 


¥ 


pom 1 








gravity ... provides greater stability 
over the road. The popular 1,850- 
gal size is 12 in. lower and has a 
6!4-in. lower center of gravity than 
its steel counterpart. The 2,000- 
gal is 1114 in. lower and provides 
a 614-in. lower center of gravity. 


EASIER, SAFER CLEANING... 
MORE SANITARY—The stainless 
steel liner has a 2-in. knuckle radi- 
us in all corners. More than 84 sq 
ft of flat platform surface provides 
the ultimate in safety for in-place 
or manual tank cleaning, 


BETTER INSULATION—FRiIGID- 
LITE forms a perfect vapor seal— 
no air or moisture can get through 


The new designs are coming from + « « « & « 


ae we Pe ii ») yet Bs 








a. 


— 








to the insulation to reduce effi- 
ciency. This is the most effective 
insulation ever devised for bulk 
milk pick-up tanks. 


STRONGER THAN STEEL —Fxclu- 
sive Fricip-LITE construction fuses 
reinforced plastic, insulation and 
stainless steel liner into a solid 
bond in a single molding operation 
Five years of experience proves re- 
sistance to damage in accidents is 
far better than steel— because 
pound for pound, it’s twice as strong 


FASTER UNLOADING—WNew de- 
sign has V-bottom for fast, com- 
plete unloading of milk . . . and 
cleaning solution drains faster, too 
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2Y | NEW PLASTIC P1CK- UF —, 





COSTS NO_MORE THAN 
; Pa poe err 


tite — 











DS OF POUNDS LIGHTER! | 









New rectangular design lets you 
haul bigger payloads 
at lower operating costs than ever before 





A technological advancement in the molding process of Heil plastic farm 
pick-up tanks has resulted in a new concept of shape, safety, lower center 


2 effi- of gravity and light weight at no more cost than conventional steel tanks. 
ective 
bulk — In its long years of service to the dairy industry, The Heil Co. has 


pioneered many advancements, but none has surpassed the significance of this 
new pick-up tank. For every milk hauler, it offers advantages that are 


{xclu- 
1 fuses unmatched by any tank on the road today. Your Heil representative will be 
ser proud to provide all the details of sizes from 1,850 to 3,000 gallons. 
solid | 
ation All three rear cabinet compartments have rounded 
es re- corners ... and all equipment is off the floor. SEE IT AT THE DAIRY SHOW 
nts is pre , 
eon THE Heit Co. 
trong 

Milwaukee 1, Wisconsin 
vw de- Factories: Milwaukee, Wis.; Hillside, N. J.; 
com- Lancaster, Pa.; Modesto, Calif. 
. and 


HEU. 








PRODUCTS 
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Why more 
dairy farmers | 


use | © 
RAPID-FLO'S 


Profit minded dairymen know that Rapid-Flo SF (Single 
Gauze Faced) milk filters are 








> ENGINEERED for safe filtration 


} ENGINEERED for Rapid-Flo 
Check-ups 


> ENGINEERED for quality milk 
production and profit 


awe 


Your producers are assured of a reliable Rapid-Flo Check-up 
for mastitis and sediment when they use fibre-bonded 
Rapid-Flo SF (Single Gauze Faced) milk filters. 


When you recommend Rapid-Flo SF (Single Gauze Faced) 
Disks and the Rapid-Flo Check-up you’re helping your 
producers improve milk quality and profit. 





An important message to all milk producers is printed or 
the bottom of each Rapid-Flo SF (Single Gauze Faced) 
filter disk carton. It’s important to you... your patrons 

.. and the customers who buy dairy products. 


FILTER PRODUCTS DIVISION 4949 West 65th Street, Chicago 38, Illinois 


$ Copyright 1958, Johnson & Johnson, Chicago, Illinois 
Write No. 44 on Reader Service Card w 
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‘OPERATION MONEY 


MILA IN TETRA PAK 4 


_ 


] | Convention Gnettation... 


5 | Visel 
| ouv tooth 
| D-108 and see 
Beha Pak half front 
antlh and creamer machines! 


Ao wcatling ! Day-long demonstrating J 





Tetra Pak Half Pints save you % to % cents per package! 





GOLDEN GUERNSEY FARMS, INC. installed first Tetra 
machines in Indianapolis, Indiana — report big savings in 
material, labor, storage phases... 


REISS DAIRY, Sikeston, Missouri, found Tetra Pak elimi- 
nated overtime costs—also, capital outlay was far less than 
for comparable machine... 


SEALTEST SOUTHERN DAIRIES, (Division of National 
Dairies), reports half pints of milk in Tetra Paks for schools 
in Wilmington, N.C. area increased sales, reduced packaging 
costs. 


PAGE DAIRIES, COFFEYVILLE, KAN., is supplying 
schools over a broad trading area. Bartlesville, Oklahoma, 
school children enjoy half pints of Page milk in Tetra Pak — 
Top Hand label. 





WHAT SCHOOL, MILITARY AND OTHER USERS SAY 
ABOUT TETRA PAK 

“Most efficient, satisfactory milk package ever... 

“Most sanitary... really tamperproof... 

“Easier for child to open... far less spillage... 

| “Hard to tip over —center of gravity is at bottom... 

‘““No wax chunks fall into contents. Smooth, tasteless 

polyethylene lines Tetra... 
“Lighter, easier to handle, less storage room... 
“Easier disposal. Saves 4 our weekly trash haul...” 


FULLY AUTOMATIC, A TETRA PAK MACHINE requires 
only one man for operation. Talk to a Tetra Pak repre- 
sentative about this amazing new “OPERATION MONEY” 
that will pyramid profits for your dairy through a Tetra Pak 
installation. 


Write, wire or telephone, our expense, for full details. 

} TETRA PAK COMPANY, INC. 
153 Washington Street + Newark 2, N. J. « MArket 3-4630 
Ferry Building + San Francisco 11, Calif. »« SUtter 1-0771 
In Canada: Tetra Pak Co., Ltd., 1470 Don Mills Road 


Don Mills, Ontario, Canada + HIckory 4-3941 
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POLYETHYLENE | 


Polyethylene Protection the miracle plastic protective coating that now 
makes SEALKING the best no-wax paper milk cartons even better... 
Polyethylene Protective Process now makes SEALKING in all sizes 
the best behaved, the best looking and by far the best SELLER over all 
other paper milk cartons! 





NEW POLYETHYLENE-PROTECTED SEALKING CARTONS have been proven best in 
consumer tests! Proven best in supermarket tests! Proven best in dairy tests! 
Proven super best for packaging hard-to-handle dairy by-products and 
Polyethylene-Protected Sealkings mean more milk business for you too! 


Sealright CREATORS OF NO-WAX, PLASTIC-COATED PAPER MILK CARTONS 


SEALRIGHT-OSWEGO FALLS CORP. © FULTON, N.Y., KANSAS CITY, KANSAS 


SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA ¢ CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 


Sealright Co., Inc., Fulton, N. Y. AMR-11-58 
| Send me samples of the Miracle Polyethylene plastic-coated paper milk cartons that will help me sell 
| more milk... especially to supermarkets. 








COMPANY NAME 








ADDRESS 








CITY. ZONE STATE 





| 
| 
Mr NAME me | 
| 
| 
| 


Ww 
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TIME TESTED 


See these Control Systems 





2 


HIS YEAR, at the Dairy Show, we’re , 
proud to present the time-proven answers 
to your major processing problems. 


The control systems illustrated are the result 
of close cooperation with Sanitarians, Milk 
Plant Owners and Equipment Manufacturers, 
They’re designed to help you produce a better 

; product more efficiently—and to give you an 
7 — even more liberal margin of safety than is 
legally required. 


\ 


Remember, when ordering new equipment ' 
always specify ‘““Taylor equipped as usual.” 
Taylor has not only the ‘hardware’, but the 
background in the dairy industry to specify 

the right instrumentation for your needs. Ask 
Taylor Pressure Control System for Separators utilizes FULSCOPE* your Dairy Equipment Supplier, or write 
Sanitary Volumetric Pressure Controller to insure proper 


; 2 Taylor Instrument Companies, Rochester, 
pressure relationship to one or more separators operating ‘ 
simultaneously. Result—minimized butter fat losses. N. . or Toronto, Ontario. 





*Reg. U.S. Pat. Off. 
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COOLING ACGENERATOR 
SECTION SECTION 


PLATC TYPE MOAT CXCHANGER 





Automatic Control System for Deodorizers by means of a FUL- 
SCOPE Ratio Controller assures proper control of concentra- 
tion and gives all-season flavor protection. 


Taylor Packaged HTST Control System gives complete protec 
tion. Single control valve, custom sized, for faster recovery 
time. All instruments in one case for simplicity of operation. 
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FROM TAYLOR 


on display at the dairy show! 








AUTOMATIC 
CLEANED-IN-PLACE INSTRUMENTATION 
Taylor’s automatic CIP control system is simple and 


dependable. Operators like it because it takes the 
drudgery out of the cleaning operation and does it more 





thoroughly. You will like it because it cuts operating 


T FULScoPE Temperature Control- costs and extends the life of your equipment. 

ler insures accurate control of cir- : 

culated solution temperature at The instruments shown here control temperature of 
any desired value. the cleaning solution and proper sequence of opera- 


—— « : tions in the cleaning cycle. The CIP valves are designed 
ee RRP specifically for the job. 


A centrally controlled circulating cleaning system will 
clean pickup tank trucks, raw milk tanks, processing 
vats, HTST pasteurizer, pasteurized milk surge tanks 
and associated lines quickly and efficiently. 


* * * 





2 FLEX-O-TIMER* Timed Program 3 CIP and Product-Handling Valves are easily cleaned, have positive 
Controller provides for direct time shut-off. Polished stainless steel construction insures corrosion resist- 
settings of operation sequence. Is ant operation. Valve types are interchangeable; any type end connec- 
fully flexible and dependable. tions available at no extra charge. 








Air to Open 3-Woy 3-Way 3-Woy 3-Way 
Cross Cross Top Cross Bottom Cross Top and Bottom 











SEE US AT THE DAIRY INDUSTRIES EXPOSITION, BOOTH E66 


Taylor Lnslruments MEAN ACCURACY F/RST 
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Who leads the parade in metal lids for 


more cottage cheese sales? 

















CONTINENTAL DOES... 











and always has...with the superior 
Metal Lid for more protection, better display! 


You'll get to the head of the parade faster with 
Continental’s metal lid. Naturally, your cottage 
cheese is “take home” good. Why not top it with 
a first rate closure to make sure it goes home 
more often? 


Continental’s metal lid gives standout sales- 
appeal with bright, clear, life-like lithography. 


Your brand will catch the customer’s eye quicker. 
You get more product protection, longer shelf life, 
more filling and capping efficiency with metal lids. 


Be sure to visit our booth #A-15 at the DISA con- 
vention. Get on the bandwagon in the parade to 
more cottage cheese sales. 


CONTINENTAL (Cc CAN COMPANY | 


PAPER CONTAINER DIVISION 





70 Park Street Montclair, N. J. 


50 


1120 Wilshire Bivd. Los Angeles 17, Calif. 
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| Makes bottles 
, easy to Carry 


WON'T RUST... CAN’T COME APART...NEVER SCRATCHES BOTTLES... 
| COSTS SUBSTANTIALLY LESS 


» | tHe SUN Pcasti-PERFECT BOTTLE HANDLE 





# | (Full range of sizes for gallon and half gallon bottles) 






For 45-48-51-56 m.m. 


half gallon bottles For 48-51 m.m. gallon bottles For 56-70 m.m. gallon bottles 











Available in attractive 
sales-building colors 


red... blue...cream... 
orange... natural 





3 \ie 
—in the store 


SAFER, EASIER TO HANDLE 


— reduces accidents — possible insurance claims 


—in the home 





Sun plastic handles make gallon and half gallon bottles Press-snap— Stays close to shoulder... 
easier to carry—provide tightening action around neck it’s on to sta No jam-up in washer 
of bottle that makes slip-off virtually impossible. J 


Handles are molded in one piece, with handle proper 
an integral part of holding ring which slips readily over 
bumper roll of bottle. 


Handle always returns to original molded position, 


>» Broad Grip—more comfort- 
able to handle or carry 


sloping downward along shoulder of bottle — permitting » Easy to apply, re-usable 
trouble-free passage through any type washer. Cushion- » Never wears out 

ing effect of plastic reduces chipping or cracking of é 

bottles in the plant. » Attractively priced 


Sun Plasti-Perfect Bottle Handles will withstand extreme 
temperature and caustic solutions with no deterioration 
or discoloring. 


For complete information, see your jobber or 
bottle manufacturer representative — or write 


direct for samples. Be sure to specify size and - oy U a | 
finish of bottle for which sample is required. 





SUN SALES COMPANY a OS ol 0 2 0 Oe I 
—— 14717 DETROIT AVE. LAKEWOOD 7, OHIO BOTTLE HANDLES 
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The new WAUKESHA WHITE Rubber Impeller 








Cover removed to 
show impellers in 7 
position. 





Overall view of the new 
WAUKESHA PUMP with 
WHITE rubber impeller. 





@ Any of the D.O. WAUKESHA Pumps now in use can be remodeled to accommodate 
WAUKESHA white rubber impellers. The new WAUKESHA WHITE RUBBER Impellers 
can be replaced for a small fraction of the cost of those made of metal. 


The new impellers are especially practical in the dairy and ice cream industries for 
handling all fluid products . . . ice cream flavors, ripples and soft ice cream. 


Precision engineered, the new WAUKESHA Pumps easily operate against most vacuums 
or pressures or with most product temperatures encountered in the dairy field. 
WAUKESHA WHITE RUBBER impellers provide a smooth, 
non-pulsating flow without 
damage to the product. 













a : peed 


Send now for the new Bulletin 
just off the press which gives you 
performances, curves, engineer- 
ing drawings, illustrations and 
a complete description of the WHITE 
rubber impeller PUMP — WAUKESHA's 
newest engineering advance! Just a 
postcard will do. Ask for Bulletin 
R-1-58. Mail the card today. 


The new WAUKESHA PUMP 
with rubber impeller is ideal 
for farm pick-up tank trucks. 


Visit a FOUNDRY COMPANY 

space H-62 at the Navy Pier, = 
DEPT. D-11 ® WAUKESHA, WISCCNSIN 

Chicago, Dec. 8 to 13th.” 
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Award Winning Cot- 
tage Cheese by The 
Borden Company —a 


First Prize winner at 
the New York State 
' Fair. 











@ There's more to making cottage cheese than superiority that teams with the cheesemaker to 
formula and ingredients. Just as important is produce a better product. It also lowers cost, 
the part that vat design and agitating equip- 
ment play in its production. Curd quality and 
flavor are effected here. 


all costs. 
At the Chicago Exposition, we'll be glad to 
That’s why dairies in ever-increasing num- show how and why — at Space E-39. And if 


bers* are basing their equipment decisions on you can’t attend, you are urged to write for 
STOELTING’S engineering — patented, positive these happy facts. 


* More STOELTING vats and agitators were sold in 1958 than ever before. 
The previous best year ever was 1957. 


| STOELTING Brothers Company, Kiel, Wisconsin 


Since 1905 — Manufacturing Engineers to the Dairy Industries 
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NEW! sparkling-white BON-SEAL GASKETS 
make C.I.P. safe and sanitary _ 

with present bevelled 

fittings. 





Made of Impervious, Durable TEFLON... 
Give LONG SERVICE LIFE! 


Where ordinary gaskets have failed, new BON-SEAL C.I.P. Gaskets have 


lasted a year or longer by actual tests. 





These sparkling white gaskets offer many other practical advantages over 

other types. First of all, their Teflon construction makes them impervious 

to heat and chemicals. They have a wide temperature range (—120°F to Completely new Exclusive Bonewitz 
+500°F) and will not deform or change shape. Excellent for vacuum or MOULDED CONSTRUCTION 
pressure lines. 


= 


Exclusive Bonewitz moulded construction holds gasket rigidly flush inside 
fitting, preventing contamination and leakage. 


Revolutionary new BON-SEAL C.I.P. Gaskets are practically indestructible, 
thereby reducing replacement cost and down time. Teflon permits easy dis- 
assembly of the gasketted joint at any time for inspection without sticking 
or tearing. Engineered for use with any bevelled fittings and available in 
sizes of 1’, 114”, 2’, 214”, and 3”. 


> 





Sample Gaskets on Request. Call or write today for your FREE sample 
of BON-SEAL C.I.P. Gaskets that make all others obsolete. Approved by 


Cut-Away view of BON-SEAL C.I.P. 
leading sanitarians. 


Gasket, showing smooth, flush interior, 


*TRADEMARK 


ATTENTION JOBBERS! PLANTS: 

Many Important Areas Still QO N EWITZ i. ta 
Open for Representation! MANTECA, CALIFORNIA 
If you're interested in selling Bonewitz 


BON-SEAL C.I.P. Gaskets, now's the time Cy EM I CA LS | NC @ Originators of the VAC-SPRAY Process for 
to get in on the ground floor. You'll have + 9 i ° 


Cleaning Vacuum Pans and Evaporators 
the strength of an established leader in the 


@ Over 300 C.I.P. Layouts engineered and | 
dairy industry behind you. . . “¥ ~ 7 lists to th a, g boul installed by Bonewitz Sanitarians 
tremendous force of a new, in-demand prod- Sanitation Spectatisls lo the Hooa nduslites : . , 
uct that promises profitable rewards! Call Fane , Uf : @ Ove; 150 Vac-Spray installations operating © 


terial 
Or write today. great savings in labor, steam and materi 
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Boost your Lenten sales of cottage cheese 


with Sswuaglas’ Dairy Products Jars! 





fitz 
= During Lent, there's always a sky- how much is left . . . protects product's 
rocketing demand for cottage cheese! _ flavor . . . and, as always, a glass con- 

And like any product that has taste __ tainer is easy to use. 

appeal, it sells even faster when pack- Your customers will also like the 

aged in glass. convenience of the no-deposit jars. 

For cottage cheese—as for hundreds . . . 

of dairy and non-dairy products—glass__ For the finest of glass bottles and jars 
as offers these many advantages: displays _ for all dairy products . . . specify Dura- 
- its contents to let color and quality  glas containers. Our nearest branch 

show through . . . shows at a glance __ office is at your service. 
NIA 
ee DURAGLAS CONTAINERS O WENS -ILLINOIS 
oe AN (@) PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 
ren 
vice Cord | Write No. S5 on Reader Service Card 
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Exporters See Threat 
To Overseas Program 
In Congressional Probe 


56 


Short U 


from the EDITOR. 


Exporters of dairy products have built a sub-| 
Stantial overseas trade in the past four years as 
part of the Federal government's program to expand 
markets for milk. A key factor in the program has been 
the "Sale-Repurchase" arrangement whereby the ex- 
porter first sells the product to the U. S. government 
at one price and buys it back at a lower price without 
the goods ever leaving the seller's warehouse. | 





This is, of course, a subsidy which allows the 
American exporter to remain within competitive strik- 
ing distance of exporters from other lands who sell | 
their products at lower prices. Even with the subsidy, | 
American products are at a price disadvantage on 
the world market. 


Now there is an intimation that the House 
Government Operations Sub-committee on Intergovern- 
mental Relations, headed by Rep. L. H. Fountain, is 
going to look into the "Sale-Repurchase" arrangement. 
News of the sub-committee's intentions has had an 
unsettling effect on both the CCC and the exporters. 
The Fountain Committee is the same one that brought 
about Department of Justice actions in the cheese 
"windfall" cases. 


In that instance, the exporters feel, the CCC} 
did not present as strong a defense of its rules and 
regulations as it should have. They are apprehensive 
that it is about to happen again. In consequence, just 
as the cheese handlers had to pay penalties for hav- 
ing followed the CCC rules faithfully, so now do the 
dairy products exporters feel that a similar fate 
awaits them. 


The exporters claim further that the threat- 
ened probe will have a withering effect on the dairy 
export program. Firms will be reluctant to continue | 
in a program when they do not know from one day to the 
next if they will have to pay back large sums of money 


long after a transaction has been completed. 


The Fountain Committee's interest is said to} 
be based on the technicality that if the government 
never took physical possession of the merchandise, the 
sale was not consummated and therefore the govern- 
ment has got some money coming back to it. 
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7 ; e EASIER WORK 


@ FASTER PICKUP 
AND GO 





1 SUb- 

as 

and 4 Design-dictated by the milk haulers 

3 been ae themselves, these Granco Tankers 

ele | meet their every need perfectly for 

hout | rugged seven-day-week service. And 
hundreds of haulers and millions of 

1s the , The Lithudsive GRANCO miles over the roughest country roads 

rik- | have proved they can take it! 

ell 


aide, | Overneap Door Whether you need a single unit or 


n a fleet, you can have a custom-built 


° easy to open Granco equipped with the exclusive 


se | . protects you from the elements Overhead Door and other advanced 

ern- ; ‘ . a 
is ® opens everything to easy reach features ... at no more than the cost 

ment. at the business end of an ordinary truck tank. 

an 

rs. 


= A Familiar Sight ... GRANCO’S With the one Rear Door 
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Fundamental 
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Magnificently symbolic of the fundamental nature of the dairy industry is this 
herd of cows in Jodrel Bank, England. Unconcerned with the giant radio- 
telescope and the exploration of space they calmly perform the ancient func- 
tion of converting grass into milk even as their ancestors did in the shadow of 
the pyramids. In an age of variables, the fundamental nature of the dairy 
industry remains constant. 


= 
— 
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'U.8.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY—PURE This Fine Mistlike HAYNES-SPRAY 
ODORLESS-TASTELESS should be used te lubricate: 


SANITARY VALVES 








PETROS 


NON-TOXIC HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
| CONTAINS NO ANIMAL OR VEGE- aimee teaar ddan 

TABLE FATS. ABSOLUTELY NEUTRAL. GLASS & PAPER FILLING 

WILL NOT TURN RANCID— CONTAMI- MACHINE PARTS 

NATE OR TAINT WHEN IN CONTACT and for ALL OTHER SANITARY MACHINE 

WITH FOOD PRODUCTS. PARTS which are cleaned daily. 


| THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
” THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
a2. use of the finger method may entirely destroy 


PETRoLaTUM SPRAY , _ ; 
Sots ee previous bactericidal treatment of equipment. 





| 


seen PE 


THE HAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS A HAYNES PRODUCT 
IN HOME & INDUSTRY 4180 LORAIN AVE., CLEVELAND 13, OHIO 


ZPACKED 6-12 oz. CANS PER CARTON = 
R SHIPPING WEIGHT —7 LBS. = 
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Hubert Garrecht, 
Industry Foundation, is a native of New 
Jersey who studied dairy sechnology at 
lowa State College and now runs Klinke- 
Reed Dairies in Memphis, Tennessee. 





President of the Milk 


The Challenge of Human Relations 


I. THE curiously topsy-turvy 
world of our years, there is gradu- 
ally emerging a realization that the 
fundamental element in the prob- 
lems that we face is people. It is a 
problem that confronts all branches 
of society and all levels of society. 
It is the inevitable, classic issue 
that every civilization that has ever 
existed has finally had to face. 


In the milk business as in other 
segments of our modern society, 
people, the way they think, the 
way they act, the way they af- 
fect each other, are the problem. 
Hubert Garrecht, president of the 
Milk Industry Foundation and head 
of Klinke-Reed Dairies of Memphis, 
Tennessee, stated the issue suc- 
cinctly in a speech given at Iowa 
State University early this year. 
Mr. Garrecht said, “The one great 
frontier that is still largely unex- 
plored as far as the dairy industry 


is concerned is the frontier of 


human relations. As other indus- 


By NORMAN MYRICK 


tries have found, once the great 
technical problems of production, 
processing and distribution have 
been resolved, the ultimate success 
or failure of any industry is largely 
dependent upon the way the peo- 
ple who are engaged in it work 
together or fail to work together.” 


There is ample support for Mr. 
Garrecht’s analysis. The present 
magnitude of the fluid milk indus- 
try, he points out, offers striking 
evidence of the triumph of engi- 
neering skill and management logis- 
tics that is one of our proudest 
achievements. Every day of the 
year, millions of pounds of milk 
are harvested and transported hun- 
dreds of miles. The milk is proc- 
essed, packaged and delivered in 
the space of 48 hours at a con- 
stantly decreasing real cost to the 
consumer. This remarkable accom- 
plishment, without parallel in any 
other industry, represents solutions 
of technical problems. This is not 


American 


to say, of course, that the tech- 
niques of milk handling no longer 
demand attention. The exquisite 
organization and timing, the deli- 
cate nature of the product, the 
biological nature of the raw ma- 
terial supply, demand the most 
exacting skill. Nor does Mr. Gar- 
recht argue that new methods, new 
techniques will not replace exist- 
ing practices as research and ex- 
perience evolve better ways ol 
doing the job. What he does argue, 
despite these qualifying words, is 
that the 
every day its mastery of the tech- 


industry demonstrates 
nical problems in production, proc- 
essing and distributing milk. It is 
in the area where the fluid milk in- 
dustry becomes involved with peo- 
ple that the problems arise. 


What are the great issues that 
confront our industry, Mr. Garrecht 
asks? One must answer “competi- 
tion” as the ceaseless price wars 


demonstrate. One must answer 
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“labor” as the constantly rising cost 
of labor and the increasing role of 
organized labor groups testify. One 
must answer “producers” as_ the 
unrest in many milk sheds, the 
expansion of Federal Orders, and 
the decline in the number of farms 
but high level of production indi- 
cate. One must answer “consumers” 
as the growth of store distribu- 
tion, diet fads, organized consumer 
groups, and a changing growing 
population show. These are not 
technical problems. These are not 
problems of distance or bacteria or 
machines. These are problems of 
people. 


Mr. Garrecht says, “Our future 
success lies in finding better ways 
for people in the dairy field to work 
together. This applies not only to 
the various individuals who work 
in the processing and manufactur- 
ing plants for dairy foods; it also 
applies equally to the relationship 
between dairy farmers and the 
processors who buy their milk; to 
the relationship between the people 
who produce and process milk and 
dairy products and the people who 
consume them; to the relationship 
of those of us who are in the in- 
dustry and the many people at 
various levels of government who 
exert regulatory authority over dif- 
ferent aspects of milk production 
and processing.” 


There have always been dairy 
farmers and consumers and col- 
petitors ever since the fluid milk 
industry began. Why is it that they 
have never been a problem before 
or why do they appear to be majo 
problems today? Mr. Garrecht 
maintains, as he said in his Iowa 
speech, that any society, any group 
of people, is always, in .the early 
stages of its growth, concerned 
with technical problems. If you 
can't get the milk from the cow to 
the consumer in satisfactory condi- 
tion and at a reasonable cost, then 
you have no industry. Conse- 
quently, although there have been 
price wars and violent farmer re- 
actions in the past, they were less 
significant because the major prob- 


lem was one of technique. 


A second factor, probably the 
key to the whole question, is the 


enormous increase in our national 


(Please Turn to Page 197) 
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Mr. Garrecht maintains that the number 1 problem facing man- 
agement in the milk business.is how to become more efficient 
in the face of rising costs in both plant and distribution. In the 
picture above, Mr. Garrecht is shown in the plant where the 
recording instruments and the control panel suggest something 
of the management function. Below Mr. Garrecht is shown 
with Fletcher Klinke chatting with one of the route salesmen 
in front of the plant. 


* 
Lill 
” 
yl 


1 


ES ke 


aie om : 
, ncAM 
ick (REA 


61 





62 


Now a ten-billion-a-year giant, 


the Dairy Industry shows it is 


ready to meet the enormous 


challenges of the future with 


Bigger Concepts, 


Bigger Machinery, 


Bigger Optimism 


| HE 2\st Dairy Industries Ex- 


position, December 8 through 13 
at the Navy Pier in Chicago, will be 
the biggest ever in many ways. It 
will be the biggest in number of 
displays. It will be the biggest in 
numbers of people expected to at- 
tend. It will be biggest in variety 
of goods and services displayed. 
And its theme, “Meet the Chal- 
lenges,” presents a king-size ob- 
jective. 


A perusal of the “show in print,” 
beginning on page 91, a section of 
this issue devoted to the goods and 
services to be displayed by the 
various suppliers, leaves the strong 
impression that the way the dairy 
industry will Meet the Challenges 
is by producing and _ processing 
larger quantities of milk quicker, 
better and at lower cost. 

Events in the industry in the 
recent past support this view: the 
number of cows is decreasing, the 
size of individual herds is increas- 
ing, output per cow is rising. Bulk 


tanks are becoming more numer- 
ous, accelerating the trend to larger 
and fewer dairy farms. 


Larger Plants 

In the area of milk processing, a 
similar trend has developed. The 
number of milk and dairy products 
plants has decreased but the size 
of those that remain has increased. 
Hardly a week passes without news 
of a new and larger plant in some 
part of the country or other. This 
trend has raised a wide variety of 
new problems and has confronted 
individual plant operators with 
complex and difficult questions. 
Whatever decision plant operators 
make today, it is a much bigger 
decision in terms of money in- 
volved and the future of his busi- 
ness than it was a decade earlier. 
ago the American 
Milk Review said, “the big factors 
in the coming decade will be pop- 
ulation, production, price 
and competition.” 


Two years 


labor, 


As events have unfolded in the 


American 


At the Twenty-First 


past 24 months, the factor that 
looms the largest is the factor of 
population. Here again bigness is 
the key. In two short years, the 
number of people in this country 
has increased by 5,850,000! 


This is not an unusual figure. It 
is a part of a constantly rising 
curve of population, in some years 
sharper than in others, but always, 
since 1950, rising. A projection of 
the curve indicates that the, popu- 
lation will continue to increase at 
slightly less than present rates, but 
will rocket toward much _ higher 
plateaus in the 1960's when the 
bumper crops of children, born 
since 1940, begin to have families 
of their own. Population growth, 
however, is not an even growth. In 
fact there are some States that have 
suffered a decline while 
States were growing at a 
rate than the 
whole. Population in Vermont was 
down 2.1 per 1950. 
West Virginia was down the same 
amount. Mississippi was down 0.6 


other 
much 
faster nation as a 


cent since 
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All roads lead to the Navy Pier in Chicago December 8 through 13 for the 21st Dairy Industries 
Exposition. More than 25,000 people connected with production, processing and distribution of 
milk and milk products are expected to view the exhibits of the 400 Dairy Industries Supply Asso- 
ciation members. This is a view of the Pier taken when the Exposition was held there in 1952. 


Dairy Industries Exposition 


By HERBERT SAAL 


that per cent and Arkansas down 6.8 aids, the plans, the services that In the area of materials handling 
r of per cent. On the other hand, Cali- will be displayed at the Dairy and moving, new machinery for 
is is fornia was up 31 per cent and Col- Show are, almost without excep- stacking, de-stacking, palletizing 
the orado 25 per cent. tion, the tools by which milk dis- and cleaning cases of dairy prod- 
ntry , P , tributors can participate effectively ucts, improved methods of convey- 
Migration has played a very im- ‘ ' ; 
/ eee in the larger volume industry that ing heavy items will be seen. 
portant part in these variations in : , ar ‘ ) —— lle ok 
é is developing. Implicit in the slo- Powder and liquid materials will 
It the rate of growth. Furthermore, ‘ a pe ‘ ou 
; IE I pS I OE gan of the Exposition, “Meet the be moved by pneumatic power 
; , : F < 1 te Ss ore . ” ° one ° ° ° 
— & & Po ; Challenges,” is the admonition through flexible tubing; automatic 
ears and more to be concentrated in stil = sie ear hel s 
oe Grow or Go! measuring of materials by electric 
ays. urban and suburban areas. To the ‘ AP 
: “pige: : ; ; load cells which determine the 
1 of dairy industry this means constantly A look at the items and services - 
a ; . ' : ‘ amounts of materials to be meas- 
ypu- changing markets in both size and that suppliers and manufacturers : ; = 
oe : ured will be shown. Also on view 
> at location. At the same time, new will display illustrates the move- , ; 
: : ; : : will be latest developments in ultra- 
but buying habits and new eating hab- ment toward larger units and larger , ; : , 
eg el ere high-temperature combined with 
sher its are causing a further alteration volumes. : 5 , 
; ultra-high speed processing. Heat 
the in the character of the markets. aa be pees 
Cleaning-in-Place exchangers, centrifugal pumps, all 
orn sis “aie sons 
» the or . , , ators, vac -odorizers, 
ilies While the growth of population In the equipment field, cleaned- or : SS ee age 
; ane . cm - : ™ , , ‘ ~w frame design: 10Use 
vth means more customers for dairy in-place equipment will be a fea- ~ new trame sittings ouse 
4 - . i ‘ > ‘ > . ‘ > Wy . nts , > *K- 
“i products, it also means that the oe of at test Gee bettie. Vales ed _ components will be « 
ave dairy industry must change in or and _ pumps, washing innovations, mae. 
— der to cope with the new condi- new concepts in clamps for CIP Brand new freezers, ice makers. 
ea tions. The outstanding change dic- fittings, circulating units and con- compressors and advanced refrig- 
ga tated by this great evolution has trols will be seen. They augur a eration equipment will be the cen- 
was been toward larger organizations continuing swing to labor-saving ter of at least eight exhibits. One 
150 geared to produce and distribute cleaning methods and _sanitation- will feature a new multi-cylin- 
ume dairy products in large volumes. by-automation in dairy industrial der ammonia compressor; another, 
0.6 The machines, the systems, the food processing. (Please Turn to Page 192) 
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An extra cent means a lot in the milk business. 


This article discusses the role of .. . 


PREMIUM MILKS — 


and the break-even point 


ONEY is made in any 
business between the point at 
which all of the so-called overhead 
or fixed expenses are paid and the 
limit of the enterprise’s capacity 
to produce. In the milk business 
it is the difference between the 
break-even point and the plant 
capacity. This difference is, except 
in unusual cases, a minor percent- 
age of the total volume of business 
transacted. In the milk business it 
constitutes about the last 10° or 
12 per cent. In other words, about 
88 to 90 per cent of the business 
that a milk distributor does is not 
profitable. It is business that must 
be done, however, in order to get 
to the profitable business that lies 
beyond the break-even point. 

The phenomenon can be seen 
quite clearly if we take an example. 
As M. J. 


his many discussions of the ques- 


Kluger has pointed in 


tion, there are two general classes 
of expenses. These classes are 
termed fixed and variables. Variable 
expenses are those that vary ac- 
cording to the volume of business 
that is transacted. For example, if 
a company sells a thousand quarts 
of milk a day it must acquire a 
thousand quarts of milk a day. If 
it sells 10,000 quarts it must ac- 
quire 10,000 quarts. The cost of 
the milk it must acquire in order 
to have milk to sell varies with the 
amount that is used. It is obviously 


By NORMAN MYRICK 


a variable expense. Fixed expenses, 
on the other hand, are those that 
remain just about the same regard- 
less of the amount of business. 
Taxes are a familiar example. In- 
surance is another. Depreciation, 
and to a large degree, wages are 
other examples. 


These expenses must be met 
before there is any profit. Creditors 
can be stalled off for a time, but 
eventually they must be paid if a 
firm expects to stay in business. 
It follows, then, that all the money 
that comes in from the sale of 
products must be used to pay ex- 
penses until the point is reached 
where there are no more expenses. 
This point is never achieved with 
variable expenses. Fixed expenses, 
however, do have a limit. There 
does come a time when enough 
income has been received to pay 
for all variable expenses and _ all 
fixed expenses up to that point. 
That is the break-even point be- 
cause from that point on_ there 
remain only the variable expenses. 
The money that had been used for 
fixed expenses up to the _ break- 
even point now has no other place 
to go except into profit. 


25 


Suppose milk is selling at 
cents a quart. further, 
that out of every quarter received 
from the sale of milk, 17 cents is 
used to pay for variable expenses 


Suppose, 


and 8 cents is used to pay for fixed 


expenses. Suppose that the total 
fixed expense for a year amounts to 
$80,000. The distributor will have 
1,000,000 quarts of milk 


in order to get enough 8 cents to 


to sell 


pay for the fixed expenses. Any- 
thing he sells over and above that 
point leaves 8 cents that no longer 
has to be applied against expenses 
but now becomes profit. It is here 
that the business begins to make 
money and make it fast. The limit 
to how much business can be done 
beyond the break-even point is 
governed by plant and distribution 
capacity. Once that limit is reached, 
additional plant capacity is re- 
quired which calls for more capital 
and a change in the amount of 
fixed expenses which means a 
change in the break-even point. It 
is for this reason that people say, 
“In the milk business money is 
made in layers.” 


There are three ways in which 
milk distributors can take advan- 
tage of the break-even point. The 
most obvious is to operate at the 
upper limit of capacity. This is 
why there is much emphasis on 
volume, why the familiar war cry 
from the sales manager’s office is 
“Go out and get the business, 
boys.” 


The second method is to push 
the break-even point down to a 
lower level. This is done by good 


management and productive effi- 
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Experience in selling premium milk shows 
that to the homemaker the nutrition story 
is highly important. It is a logical state of 
affairs when one stops to think about it. 
After all, the homemaker’s job is to buy 
good nutrition as economically as possible. 
It is a point that should not be forgotten. 


ciency which results in lower costs. 
If, in the example cited above, the 
fixed expenses could be reduced 
from $80,000 to $79,200 the dif 
ference of $800 would be profit. 
As many an astute manager has 
realized, this is equivalent to the 
profit that would be realized on 
10,000 quarts of new business. It 
is a lucrative area of operation and 
explains why there is a growing 
emphasis on efficient machinery 


and good management. 


The third method by which one 
can take advantage of the break- 
even point is an increase in price. 
This is the most lucrative of all the 
opportunities that are open but, at 
the same time, the most difficult 
to realize. To refer once again to 
the example, suppose instead of 
25 cents a quart, the price was 
raised to 26 cents. Variables. still 
take 17 cents which, because of 
the price increase, leaves 9 cents 
to be applied against the fixed ex- 
penses. The break-even point under 
these conditions would be reached 
with 888,888 quarts of business 
instead of 1,000,000. 


The difficulties involved with a 
simple price increase are too well 
known to merit much discussion 
here. It is sufficient to say that, 
with milk accepted as a basic food, 
a price increase is not a mere 
matter of business judgment but 
is an act that involves the public 
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interest. There are, however, ways 
in which a price increase can be 
achieved without stirring up a 
hornets’ nest of unfavorable public 
reaction. The most effective method 
is the device of the premium milk 
in which the premium exceeds the 
cost making the product a premium 
milk. Homogenized milk, when first 
introduced, was usually priced a 
penny above regular milk. High fat 
milks such as “Golden Guernsey” 
have won a respectable place as 
premium items. Homo-vitamin D 
commanded a premium for many 
vears until it became so widely 
used as to become a standard prod- 
uct subject to the attrition of 
competition that gradually elimi- 
nated the premium feature. 


Multi-Vitamin Milk 

One of the newest of the pre- 
mium milks is milk fortified with 
a series of vitamins instead of A 
or D alone. This, of course, is 
multi-vitamin milk. It suffers from 
a reluctance on the part of a num- 
ber of States to permit its sale. On 
the other hand, in those States 
where it is permitted, some rather 
spectacular accounts of success 
have been reported. 


Perhaps one of the most startling 
aspects of this milk is its ability 
to stand up with a premium against 
heavy price competition. Stories 
such as “doing 50 per cent retail 
volume in multi-vitamin milk at 





2 cent premium against weekend 


specials in half gallons out of 
stores,” “held 25 per cent of busi- 
ness at 2 cent premium despite 
terrific pirating of wholesale prices” 
and “gallon jugs all over town but 
am doing 70 per cent retail in 
multi-vitamin milk at 2 and 3 cent 
premium” represent actual experi- 
ences in major markets. The follow- 
ing letter from a hard pressed sales 
manager gives a pretty down-to- 
earth evaluation of a premium milk 
in a tough competitive area. 


“We think that this section here 
is about as bad as any spot in the 
United States in regard to price 
cutting. I know that there may be 
some exceptions to this, for example 
in the Minneapolis-St. Paul market, 
but as a whole it is pretty bad here. 
Not only do we have low super 
market prices but also we have con- 
siderable price cutting on the routes 
and then too we have the vending 
machines to contend with. 


“It would not be true to say that 
low prices do not have an effect on 
the sale of M-V milk. Certainly we 
have noticed a great deal of re- 
sistance on the part of some people 
to buying M-V when there is such 
a great differential to store milk. 
However, it makes a considerable 
difference on how well the route 
man knows the product and how 
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Efficiency in 


Cleaning 
Bulk Pick-up 


Tankers 


ANY DAIRIES have at- 
tained or approached 100 per cent 
utilization of bulk tank receiving 
procedures during the past several 
years. This has made it desirable 
to give careful attention to the fac- 
tors affecting the efficiency with 
which bulk pick-up tankers are 
emptied and cleaned. 


A number of devices have been 
developed to mechanically (spray) 
wash tankers by recirculation pro- 
cedures. Such spray cleaning oper- 
ations depend mainly upon time, 
temperature and detergency — 
rather than physical scrubbing — 
to remove the soil from the tanker 
surface although a limited amount 
of physical cleaning may accom- 
pany the impact upon or flow of 
solution across the surface. 


The major problems in applying 
such procedures involve (1) selec- 
tion of spray equipment, (2) design 
and arrangement of unloading and 
cleaning facilities, and (3) determi- 
nation and control of cleaning and 
sanitizing procedures. The latter 
problem is of particular importance 
and the dependence upon the hu- 
man element is being replaced to 
an increasingly greater extent by 
fully automated (not just mecha- 
nized) cleaning systems. 


By DALE A. SEIBERLING 


Mechanized cleaning of milk 
tankers is generally accomplished 
with either air, water or electri- 
cally-driven rotary sprays, water 
or electrically-driven oscillating 
sprays, or stationary ball sprays. 
The units included in the first two 
categories are always portable and 
are preferably supported from a 
hoist attached to the ceiling struc- 
ture to facilitate raising and lower- 
ing the unit for installation and 
removal purposes. The ball-spray 
units may be used as a_ portable 
device, or specially-designed units 
may be permanently installed in 
the tanker, necessitating only the 
connection of a detergent supply 
hose to 


complete the cleaning 


hook-up. 

Properly designed and applied, 
ball-spray units can clean tankers 
up to approximately 24 feet in 
length (any length when perma- 
nently installed) with rapidity. The 
rotating and oscillating units will 
operate at a greater distance be- 





Dale A. Seiberling is a well- 
known specialist in automatic 
cleaning operations. He is an 
engineering consultant with 
Klenzade Products, Inc. 
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cause of higher pressures and more 
efficient nozzles, but require addi- 
tional cycle time for coverage of 
the entire tank. 


Unloading and Cleaning 
Facilities 

The design and arrangement of 
unloading and cleaning facilities 
deserves much consideration by 
any plant operator converting to 
the bulk receiving system. This 
factor will affect both the efficiency 
and degree of 


sanitation with 


which the milk is handled. 
Tanker unloading rooms are be- 
ing constructed by many plants to 
provide a shelter for unloading and 
Such 
may be of “back-in” or 


cleaning operations. rooms 
“drive- 
through” design and may consist 
of one or more unloading bays. 
The number of bays required will 
depend upon the frequency with 
which trucks 
and washed. 


must be unloaded 

The floor in these rooms — or on 
outside unloading ramps — should 
be designed to provide the maxi- 
mum possible amount of pitch to 
the tanker when in the unloading 
and cleaning positions. Where the 
dimensions of the tankers are uni- 
form (or nearly so), wheel locating 
channels or stop-bars may be in- 
stalled to aid in positioning the 
tanker. 

Adequate drainage should be 
provided to eliminate water used 
for washing pump compartments 
and manholes. Drains installed 
forward of the rear of the tanker 
(perhaps near the rear axle) are 
more satisfactory than those lo- 
cated directly under the pump 
compartment since the cleaning 
man is not continuously standing 
and working in water on the floor. 


The use of a swinging boom or 
a roller track in connection with 
a hoist will make it easy to locate 
the spray unit over manholes on 
tankers of varying length and de- 
sign. 

A boom fitted with a track or a 
permanent track having a “U” or 
“O” shape will accomplish the 
same purpose in double bay un- 
loading rooms. A ramp installed 
at the tanker 
height makes it easier and safer to 


average side-rail 


get onto the tanker for purposes of 
milk inspection and sampling, man- 
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hole washing and spray unit in- 
stallation. 


Such a ramp may be located 
along one wall of a single bay 
room, Or may serve as a divider in 
a double bay room. In either case, 
facilities for hot and cold water, 
and manual cleaning equipment 
storage should be provided at ramp 
level to facilitate manhole wash- 
ing. The unloading pump and re- 
circulating equipment may be lo- 
cated under the ramp in this pro- 
tected area leaving the 
behind the tanker clear of all 


space 


equipment. 

Wash sinks are necessary for 
cleaning pump parts and connect- 
ing fittings. Auxiliaries such as 
milk-meters and milk temperature 
recorders should be wall-mounted 
in an area well protected from 
moving vehicles. 

Careful planning with respect to 
the items mentioned above will re- 
sult in tanker unloading rooms 
which permit unloading and clean- 
ing operations to be conducted as 
a simple and fast routine pro- 
cedure — rather than one subject 
to hazard and lack of reliability. 


Utilities and Auxiliaries 

Provision of a proper water sup- 
ply is a prime requirement. Most 
spray units require 60 to 100 gpm 
for proper operation, and a line 
capable of delivering this quantity 
into a small tank is most desirable. 
Alternatively, a larger tank capable 
of holding sufficient water for the 
complete operation may be pro- 
vided. 

A common practice of connect- 
ing an undersized plant or city 
water supply line to the suction 
side of the recirculating pump to 
obtain the required volume and 
pressure for flushing and_ rinsing 
operations is illegal under most 
plumbing codes and should not be 
done. A complete “break” to at- 
mosphere into a tank is the proper 
installation procedure to be fol- 
lowed. 

Heating of the detergent solu- 
tion is best accomplished by use 
of a noiseless steam injection mixer 
in the supply line to the unit. Auto- 
matic temperature controls should 
be installed to avoid excessive heat- 
ing of the solution — and the tank 
being cleaned. 


November, 1958 


Spraving hot solutions into cold 
tanks and cold solutions into hot 
tanks will create considerable pres- 
sures and vacuums respectively. 
The spray unit must be equipped 
with a vent of sufficient size to 
permit the rapid exit and entrance 
of air, since the creation of suffi- 
cient vacuum can — and has — col- 
lapsed a tanker. This situation 
makes it desirable to accomplish the 
cleaning operation at the lowest 
temperature practical. 

Cleaning Procedure 

The actual cleaning process in- 
volves a three-step procedure of 
(1) washing and rinsing manhole 
cover, gasket, fittings and dust 


detergent recirculation, two “burst” 
post-rinses and a final recirculated 
rinse to further cool the tanker. 
This latter rinse may be — chlori- 
nated, acidified or treated with a 
quaternary. With gravity drainage 
of the rinses, the total cycle re- 
quires approximately 12 minutes 
and consumes about 100 gallons of 
water. Use of a return pump can 
reduce this to approximately eight 
minutes and recovery of the final 
rinse for use in pre-rinsing reduces 
water consumption to approximate- 
lv 75 gallons per tanker. Time, 
temperature and detergency are 
fully controlled. 


The installation of such a system 





This control unit provides nine different cleaning programs 
varying in length from 10 to 45 minutes. Any desired program 
is established by positioning jumpers in the proper plugs. 
Tanker (or storage tank) and line cleaning cycles can be estab- 
lished and selected by a switch on the front panel. Water, 
steam and drain valves, detergent feed pumps, and the recir- 
culating pump are all controlled to provide reliable, uniform 


cleaning processes. 


cover, (2) recirculation spray flush- 
ing, washing and rinsing of tank 
interior, and (3)  dis-assembly, 
washing, and reassembly of pump 
and associated fittings (either dur- 
ing unloading or recirculating op- 
erations). The manual cleaning 
operations are conventional and 
need not be discussed further. 
For speed and dependability, the 
recirculation cleaning operation 
may be automatically controlled. 
The normal cleaning cycle includes 
two or three “burst” pre-rinses, 


must be accompanied with a care- 
ful study of the operation — par- 
ticularly with respect to the inter- 
related manual and mechanized 
cleaning procedures — if its advan- 
tages are to be exploited to the 
greatest extent possible. The com- 
bination of well designed receiving 
facilities and such “‘automated”’ 
cleaning systems are providing pro- 
gressive operators with tanker un- 
loading and washing operations 
unsurpassed for efficiency, safety 


and dependability. 
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Steam is one of those essential elements in a 
milk processing operation that is more or less 
taken for granted. As a result, steam opera- 
tion is not as efficient as it should be. This is 
the first of a series of articles designed to help 
improve a situation that offers considerable 
rewards for improvement. 








Boiler Types and Characteristics 


By DR. J. C. WHITE and DR. R. F. HOLLAND 


UR caveman ancestors with 
doubt 
frightened by the power of steam. 


their first fires were no 
They could not know what made 
the rocks explode in their campfires, 
but mankind soon learned to ap- 
preciate what effects steam might 
produce. One hundred fifty years 
before Christ, a Greek, appropri- 
Hero, 
primitive steam engine. While this 


ately named invented a 
could not be harnessed to do use- 
ful work, it was the forerunner of 
the giant steam engines of today. 
The ability to make steam work 
for man was realized only gradu- 
ally. Steam from open or partially 
enclosed boilers was used in cook- 
ing and alchemy but the principles 
of steam for power were not under- 
stood until about 1700. In 1730, 
Dr. John Allen developed the first 
fire tube boiler which represented 
tech- 
nology. No water tube boiler is 
until the time of the 
French and Indian War when John 
Blakley invented a machine which 


a great advance in steam 


recorded 


would pass today as a crude steam 
generator. 


Today’s modern boilers represent 


the accelerated pace of man’s 
limits 
of 25 or 30 pounds of steam pres- 
sure 100 ago, boilers have 


come to approach the theoretical 


utilization of power. From 


years 


maximum of steam pressure where 
the density of the steam produced 


is approximately equal to the den- 
sity of the water being evaporated. 
These pressures become practical 
with the development of new 
metals. Today, shells can be welded 
and the weld thoroughly examined 
by x-ray, thus eliminating the crev- 
ices, the rivets and differences in 
material or thickness at the joints. 
Our modern large boilers can have 
completely automatic control with 
water circulation, gas velocity con- 
trol, automatic fuel feeding, forced 
draft, continuous analysis of stack 
gases, and many other controls to 
make combustion nearly perfect. 


When an industrial plant is faced 
with the choice of a boiler, there 
are many possibilities. No plant of 
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any considerable size could use a 
tubeless boiler because the heating 
efficiency is low, steam pressures 
are low, and in consideration of the 
horsepower produced, it is expen- 
sive, potentially dangerous and 
subject to very high radiation 
losses. An often mentioned advan- 
tage of tubeless boilers is a lack of 
boiler scale. This is not correct for 
tubeless boilers do develop scale 
and it is often very difficult either 
to remove such scale or even to 
detect its presence except by the 
gradual decrease in efficiency as the 
scale builds up. Today’s heating 
engineers want equipment designed 
so that scale can be detected im- 


mediately. As little as 1/50th of 
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an inch of boiler scale may cut 
down the efficiency of the boiler 
by as much as five per cent. 


The tubeless boiler is limited in 
size because the water is contained 
in a relatively large vessel. The 
stress upon the boiler shell in 
pounds per square inch is deter- 
mined by multiplying the operating 
pressure of the boiler in pounds per 
square inch gauge by the radius of 
the shell in inches and dividing the 
result by the thickness of the shell 
in inches. The greater the radius, 
the greater the stress. Since there 
are practical limits for the thickness 
of the shell, the limiting factor in 
tanks of large diameter must be 
the working pressure. If the water 
can be contained in small diameter 
tubes, since the radius is small, the 
steam pressure can be much larger 
for the same thickness of material. 
Relatively thin pipes can then be 
used which are cheaper to fabricate 
and which will have much greater 
efficiency in transferring heat from 
the flue gases to the steam generat- 
ing space. 

Fire Tube Boilers 

Fire tube boilers are much more 
efficient than tubeless shells be- 
cause the time of exposure of the 
liquid to the flue gases is much 
greater. This means that less heat 
is lost from the stack and that rela- 
tively more steam can be produced 
per pound of fuel consumed. There 
are many types of fire tube boilers. 
One type is the vertical unit where 
the gases rise through tubes im- 
mersed in the water. Another type 
is the steam space or horizontal 
unit where the hot gases make one 
or more passes through the fire 
tubes before they are discharged to 
the stack. In the locomotive type 
boiler, these gases make a single 
longitudinal pass. 


In all or nearly all of the fire 
tube boilers, the water space is 
heated not only by the tubes them- 
selves but also by direct radiation 
from the fire. This results in’ in- 
creased heating surface and much 
greater efficiency. Evaporation of 
3 pounds of water from and at 212 
degrees F. per hour for each square 
foot of heating surface is good 
average performance for a medium 
sized fire-tube boiler. The operat- 
ing cost of a fire tube unit is gen- 
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erally much lower than a tubeless 
unit. However, the loss of heat 


radiated from the relatively large 


volume of water maintained at a 
high temperature is considerable. 
Usually these units are not very 
efficient at lower steam outputs. 
Fire tube units can be operated at 
higher pressures than tubeless units 
because the water chamber is 
strengthened by the tubes and 
most boilers are also stiffened by 
the use of internal stays. Fire tube 


units are somewhat more expensive 





to maintain than tubeless because 
tubes must be periodically replaced 
or tightened. 


Water Tube Boilers 

The need for higher operating 
pressures and higher steam temper- 
atures brought about development 
of water tube boilers. The ex- 
tremely large boilers which are 
used in our largest industrial plants, 
and in electric power generating 
stations are water tube boilers. The 
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Improved testing procedures using 
the freezing point method offer the 
dairy plant operator a solution to 


The Problem of Added Water 


HE ADDITION of water to 


milk, both at the farm and in the 
plant, is a problem encountered by 
many dairy plants. Dilution of milk 
on the farm in effect raises the 
plant’s cost for milk to the extent 
that more raw product is paid for 
than is actually utilized. Dilution 
of milk on the farm or in the plant 
makes it more difficult for plants 
to turn out a high quality product 
and, in some instances, to meet 
minimum legal requirements for 
butterfat and total solids content of 
outgoing products. The harmful 
effects of lowered quality standards 
or legal infractions on the entire 
industry are self-evident. 


Intentional adulteration on the 
farm stems most often from two 
basic economic facts. One fact is 
that an incentive exists for adding 
water on the farm whenever the 
butterfat differential is low in rela- 
tion to the base price. In other 
words, when the “value” of the 
volume gained by adding water to 
a given lot of milk is greater than 
the “value” lost by the lowered but- 
terfat test. 


A second pertinent economic 
fact, of more recent vintage, is the 
increased use of the farm tank. 
Producers tend to increase produc- 
tion after the purchase of a farm 
tank in an effort to “make the tank 
pay for itself.” The ease with which 
water may be added to milk in a 
bulk tank may provide an irresist- 
ible temptation to a small minority 
of producers. 


By DANIEL EDWARDS 


In most cases water is added to 
milk unintentionally. On the farm 
this is often caused by moisture 
condensation on equipment or poor 
practices in fushing out farm tanks. 
In the plant, water left in equip- 
ment or lines may be incorporated 
into products. 


The detection of added water in 
milk or milk products has generally 
been considered a function of pub- 
lic agencies or of commercial labo- 
ratories. Because the determination 
of added water in milk has been 
a fairly complicated, tedious proce- 
dure, relatively few plants have 
concerned themselves with the 
problem in the past except in the 
most flagrant cases of watering. 
However, the recent development 
of more convenient, rapid proce- 
dures based on the well-accepted 
freezing point method is likely to 
encourage many dairy plant opera- 
tors to consider having their own 
laboratories perform the test as an- 
other quality control procedure. For 
this reason it may be useful to 
review some of the more impor- 
tant aspects of the freezing point 
determination. 


Theory of Freezing Point 
Determination 

Among the many methods devel- 
oped for detecting added water in 
milk are the determination of freez- 
ing point, specific gravity, refrac- 
tive index, ash-and-solids-not-fat 
content, and electrical conductivity. 


The relative constancy of the freez- 


American 


ing point of milk has led to its 
widespread acceptance as the most 
accurate and reliable method. 

The theory underlying the use 
of the freezing point determination 
is that pure water and pure milk 
have sufficiently constant and dif- 
ferent freezing points so that the 
amount of extraneous water in milk 
may be estimated by determining 
the freezing point of a sample and 
comparing it with the “true” freez- 
ing points of pure water and pure 
milk. 

The official method of the Asso- 
Official Agricultural 
Chemists (9) assumes an average 
freezing point of milk of —0.550°C. 
This is slightly more than half a 


ciation of 


degree lower than the freezing 
point of water and is attributable to 
the relatively constant concentra- 
tion of lactose and miscellaneous 
salts in true solution. Thus, assum- 
ing “true” freezing points of 0°C. 
for water and —0.550°C. for milk, 
an observed milk sample freezing 
point of —0.545°C. would indicate 
the presence of one per cent added 
water since the freezing point of 
the milk is assumed to have risen 
one per cent of the way to the 
freezing point of pure water. The 
A.O.A.C. standard (9) includes an 
optional tolerance of 3 per cent. 
On this basis, a milk sample freez- 
ing point could be as high as 
—0.534°C. (-—0.550 _ $2 
0.5335) without causing any sus- 
picion that water had been added. 


The A.O.A.C.’s recognition of 
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0.550°C. as the average freezing 
point standard was based upon the 
early work of Winter (16), and 
many other investigators, but par- 
ticularly, upon Hortvet’s (6) use of 
that temperature in his calculations 
of added water in milk. However, 
much of the research reported with- 
in the last 30 years indicates that 
a higher average freezing point 
standard may be appropriate (3) 
(8) (10) (11) (12) (13). 


For example, Robertson (11), in 
an extensive study of inspector- 
authenticated (unwatered) samples 
from herds in widely-scattered geo- 
graphical areas, reported an over- 
all average freezing point of 
—0.543°C. He determined _ that 
more than 12 per cent of the sam- 
ples would be adjudged adulter- 
ated with water if the A.O.A.C. 
standard with the 3 per cent toler- 
ance was used as a criteria but that 
only 2 per cent of the same samples 
would be considered adulterated if 

0.527°C. or (—0.543° -+ 32 
—().2567) was used as the stand- 
ard. On the basis of his findings, 
Robertson recommended that the 
A.O.A.C. may determine by official 
action that they will no longer rec- 
ognize an average freezing point 
standard. 


Determining the Freezing Point 

The freezing point determination 
involves cooling the milk sample to 
below its normal freezing point 
(supercooling) and bringing it to a 
temperature and condition at which 
equilibrium is reached between the 
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The constant nature of the freezing point of both water and 
milk provides an effective tool for determination of added 
water. Straight line on chart shows how freezing point of milk 
varies according to the amount of water that has been added. 
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‘THERMISTOR’ 
SENSING 
ELEMENT 


This simplified version of a highly accurate instrument shows 
how the cryoscope works. Milk sample is immersed in a freez- 
ing bath. Thermistor sensing element, based on principle that 
flow of electricity changes rapidly as temperature changes, 
makes possible extremely accurate reading of the temperature 


at which sample freezes. 


solid and liquid states of the aque- 
ous phase of the milk. This tem- 
perature is considered the freezing 
point of the sample. 


Julius Hortvet (6) listed the es- 
sential elements in the determina- 
tion of the freezing point as the 
accuracy of the thermometer, the 
temperature of the cooling bath, the 
quantity of sample and its degree 
of supercooling, the rate of stirring 
the sample, and the method of ad- 


justing and observing the mercury 
column. The cryoscopic procedure 
which Hortvet formalized was of- 
ficially accepted by the A.O.A.C. 


in 1923. 


Apparatus for performing the 
test has been simplified and refined 
over the years. The original Hort- 
vet Cryoscope involved the manual 
manipulation of the stirrer and ther- 
mometer. It also involved “‘seed- 
ing” the sample with ice to initiate 
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the freezing 1937, 
Temple (15) described a cryoscope 
he developed in which the cooling 
of the sample was controlled auto- 
matically without the use of ether. 
In 1953, Shipe et al (13) devel- 
oped a semi-automatic cryoscope in 


process. In 


which the cooling and stirring of 
the sample and the tapping of the 
thermometer done 
cally. 
efficiently 


was automati- 
The “seeding” was done more 
through the use of a 
copper wire rather than by means 
of a metal tube. The current, im- 
proved Hortvet Cryoscope (4), in 
which the stirring and ether vapor- 
ization are mechanically, is 
Hortvet 

speci- 


done 
the original 
critical 


identical to 
Cryoscope in_ its 
fications. 
Development of Thermistor 

The most recent advance in milk 
cryoscopy stems from the develop- 
ment of the electric 
thermometers which are far 


“thermistor” 
more 
sensitive to temperature than mer- 
cury thermometers and the dis- 
covery of the fact that precise 
control of supercooling is by far 
important of Hortvet’s 
and_ repeat- 
Because of their high 


the most 
factors in 
ability (18). 
sensitivity, they can be read _ to 
0.001°C. rather than 0.01°C. 
the case 


precision 


as is 
thermom- 
eters. Hileman and Wiggin 


with mercury 
(5) have 
described the advantages of one of 


the currently available thermistor 


cryoscopes, the Fiske Cryoscope 
(1). Among its listed advantages 
are the small sample required, 


the resultant speed of the deter- 
mination, response to temperature 
changes, and the elimination of the 
need for “seeding” the supercooled 
Other men- 
tioned are the direct-reading, rela- 
tively permanent calibration of the 
thermometer, the feasibility of re- 


sample. advantages 


the relative 
which the test 


testing samples, and 
ease with can be 


performed. 


the ther- 
to lie in 


The disadvantages of 
mistor cryoscopes appear 
their higher cost, in relation to the 
Hortvet 


“bugs” 


Cryoscope, and some 


in these relatively new de- 
which will undoubtedly be 
eliminated in time. 


vices 
The ease with 
which thermistor cryoscopes can be 
operated may also be considered a 
that 
dairy plant operators may under- 
estimate the skill required to per- 
form the test and, 


“disadvantage” to the extent 


therefore, have 
poorly qualified employees operate 


the cryoscope. 


Hortvet (7) reported his cryo- 
scope could detect the presence of 
4% of one per cent added water if 
the freezing point of the original 
(unwatered) milk sample is known 
and 3 per cent added water if the 
“true” freezing point is not known. 
The newer, mechanical cryoscopes 


have reduced the time necessary 
to determine the freezing point of 
milk with no apparent decrease in 
Shipe’s (13) semi-auto- 
matic cryoscope reduced the test- 


ing time, 


accuracy. 


as compared with the 
Hortvet Cryoscope, by 
more than one-half. 


original 
The automatic 
features of his apparatus decreased 
variations in test attributable to the 
use of different technicians while 
yielding results comparable with 
those obtained with Hortvet’s ap- 
paratus. The required for 
testing with thermistor 


time 
cryoscopes 
has been further reduced to about 
3 minutes or less for each deter- 
mination. Shipe’s data (14) showed 
no difference in average freezing 
point determinations when results 
Hortvet 


method and apparatus and by the 


obtained by his modified 


Fiske Cryoscope were compared. 
officials feel that 
should be 
collected on thermistor cryoscopes 
before the method can be formally 
accepted by the A.O.A.C., 
many official g 
them at the time. It ap- 
pears likely that the new cryoscopic 
method will be accorded A.O.A.C. 


Some dairy 


more fundamental data 


however 
agencies are using 


present 


recognition in time. 
Changes in Freezing Point 

It is probably not possible to re- 
late local variations in the freezing 
point of milk to specific factors. 
However, certain conditions appear 
to be 


associated with larger or 


smaller freezing point depressions. 

Robertson (11) associated higher- 
than-average freezing points with a 
predominance of Guernsey and Jer- 
sey cows in the herd, 
conditions, low 


poor pasture 
production per 
low specific gravity in milk, 
and certain 


cow, 
other feed and 
factors. He 
an apparent 


mis- 
cellaneous reported 
association between 
lower-than-average freezing points 
and the predominance of Holstein, 
Ayrshire, and 
in the herd, 
considerably 


Brown Swiss cows 
better herd conditions, 

lower atmospheric 
temperatures, 


peratures the 


relatively high tem- 
month before the 
sample was taken, high production 
per cow, other feed 
Signifi- 
Robertson pointed out that 
it is reasonable to believe that in- 
creases freezing points attribut- 


certain 
and miscellaneous factors. 
cantly, 


and 


able to these factors should be 
accounted for by the 3 per cent 
added water tolerance. 

Several investigations (11) (12) 


(17) have indicated that the freez- 
ing point of milk 
materially affected after it has been 
received at the plant provided that 


should not be 
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good processing practices are fol- 
lowed. Sato et al (12) attributed 
high freezing point results to such 
careless plant practices as allow- 
ing circulation water to mix with 
milk at the start and finish of an 
HTST operation, rinsing down 
foam in milk storage tanks before 
completing the bottling operation, 
and residual water in glass bottles 
and filling equipment prior to 
bottling. 


Interpreting Test Results 


cedure followed by the District of 
Columbia Department of Public 
Health where a sufficient quantity 
of sample is available in which 
lactometer readings and _ butterfat 
tests are used as a method of 
screening the samples which are 
most likely to contain added water. 
These samples are then tested for 
freezing point. 

The reports of regulatory officials 
who have relied upon cryoscopic 
tests as a basis for prosecuting of- 
fending producers and plants (2) 
(11) (17) emphasize the need for 


incontrovertible. As mentioned 
earlier, some knowledge of the 
“true” freezing point of the sus- 
pected producer’s milk and the use 
of substantiating tests for added 
water are the best methods of 
avoiding serious errors in the inter- 
pretation of freezing points. 

Proper attention to these precau- 
tions will provide a useful tool for 
detecting the presence of added 
water in raw milk supplies and in 
finished products. 
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Store Business, Ownership Changes, 
Top MIF Convention Program 


D EALING FROM a position of strength earned 


through fifty years of operating experience, the Milk 


Industry Foundation will turn 


a sparkling galaxy 
of blue ribbon authorities loose on a large slice of 
practical questions at its annual convention in Chi- 
cago December 7-10. Although the topics to be dis- 
cussed are an unmistakable reflection of the great 
changes that are taking place in the milk business, 
the emphasis this year is on the practical details that 


these changes involve. 


The convention program will follow the usual 
format of a Sunday evening entertainment with Mon- 
day morning devoted to a general session. On 
Monday afternoon, the section meetings will begin 
with six sections, Accounting, Milk Supplies, Sales 
and Advertising, Plant, Motor Vehicles, and Labo- 


ratory listed. The section meetings will run through 


Tuesday afternoon. Wednesday morning will be 
devoted to the annual joint meeting with the ice 
cream industry, to be followed in the evening by 
the popular theater party which will be held this 
year at the Chicago Civic Opera House. MIF head- 
quarters and most of its functions will be in the 


Hotel Sherman. 


The big speaking guns will be unlimbered early 
with William A. McDonnell, president of the Cham- 
ber of Commerce of the United States addressing 
the general session on Monday morning. Mr. McDon- 
nell’s subject will be “Fifty Years of Progress.” One 
must confess that the title smacks of the hackneyed. 
but at the same time one harbors the hope that in 
this day of critical evolution the president of the 
Chamber of Commerce of the United States will 


elevate the subject above the cliche, above the clevei 
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the assurance of the United States Department of 
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guarantee of purity. Profitable! Tropicana outsells 
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Profit in your plant, too. Cherry-Burrell makes sure 
your good product is processed profitably. C-B 
Research and Development Engineers work 


constantly to do your job faster, and more 
economically. 


The new Cherry-Burrell Superplate Heat 
Exchanger is their latest success. It has the 
biggest plate size on the market today — 4.6 
square feet of effective heat exchange surface. 
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production at lower cost per pound. A new 
booster gives you higher rates of regeneration 
at lower cost. 


Increase your profit. A Cherry-Burrell Sales 
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simile, and come to grips with the real issues that 
cap the progress of half a century. It is an oppor- 
tunity for stimulating analysis as well as a review 
of accomplishment. The caliber of the speaker sug- 
gests that his words will be worth hearing. 

One of the brilliant stars that will take part in 
the section meetings is Arno Johnson, vice-president 
and senior economist for the J. Walter Thompson 
Company of New York. They do not come much 
better than Mr. Johnson. 


A substantial portion of 
the research on which modern marketing methods 
are based was conceived and developed under. Mr. 
Johnson’s direction. In our opinion, the outstanding 
contribution of recent years in this area was a study, 
made under Mr. Johnson’s direction, entitled, “Inter- 
urbia, The Changing Face of America.” This was 
a study of the concentrations of population that are 
building up as a result of the massive increase in 
the number of people living in this country and 
their affinity for urban and suburban living. We have 
referred to this study at some length in previous 
issues of the American Milk Review and Milk Plant 
Monthly. Of all the speakers and all the subjects 
that will be presented at the convention, we would 
label Arno Johnson and his talk, “Economic Guide- 


posts for Milk Merchandising” as number one. 


Ownership Changes 

A report by able Charles E. French of Purdue 
University entitled “Lessons Learned from 275 Dairy 
Ownership Changes” should also have a rewarding 
amount of meat. Professor French has an instinct, or 
knack, or whatever you wish to call it, of isolating 
the essentials of a problem and analyzing those 
essentials in clear, brief language. His report on 
a study of 275 changes of dairy ownership has all the 
Dr. French will 
appear on the Accounting Section program at 9:00 
Mr. Johnson will take part 


in the Sales and Advertising section at the same 


earmarks of a first-class discussion. 
am. Tuesday morning. 


time. Too bad they conflict. 

Leroy M. King of Food Topics Magazine is 
scheduled to appear at 11:15 Tuesday morning on 
the Sales and Advertising program with a subject 


that promises to touch on a major question. Mr. 


King will turn a practiced eye on store business with 
the topic, “The Supermarket Operator Takes An- 
other Look at Milk Merchandising.” 


of the “week-end special” and the tendency of super- 


The growth 


markets to knock prices around in the interest of 
building traffic, plus the increasing influence that 
they exercise in establishing prices through their 
large purchases makes this subject one with a very, 
very big potential. 
Cooperative Milk Processing 

Over in the Plant section our eye is taken with 
Robert Baynton, Harmony Farms of Columbus, Ohio. 
Mr. Baynton will deal with a proposition that may 
well become the key element in the future of the 
independent milk distributor. Entitled “Cooperative 
Milk 


with the problem of joint action as a means of pro- 


Processing,” the talk, presumably, will deal 
viding the volume necessary for an efficient plant 
operation. Two general methods of cooperative proc- 
essing are emerging. One is the practice of custom 
bottling in which the owner of a plant processes and 
packages milk for a fee for a distributor who buys 
milk from producers and distributes milk to retail 
customers but has no plant of his own. The second 
method involves the ownership of a single processing 
plant by several distributors who operate as a single 


unit in their individual 


processing but maintain 
identities as distributors. There are many variations 
from these two major themes but they are variations 
in detail rather than in basic concepts. The prac- 
tice of cooperative processing is a product of the 
economic pressures that are forcing the trend toward 
Whether Mr. Baynton ap- 


proaches his subject from the point of view of prac- 


larger processing units. 


tical operation, or whether he considers it within 
the framework of the changing conditions that pro- 


duce it, the discussion should be valuable either way. 


There are 46 papers scheduled for presentation 
at the section meetings. Collectively they constitute 
a vivid cross-section of the problems and the think- 
ing that characterize the fluid milk industry today. 


It is a good program that has been put together 


with care and intelligence. It should be 


a good 


meeting. 
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Type A Adaptor e A proven coupling method for adapting flex- 


ible plastic tubing that will hold regardless of 


e Era Sanitary Tubing Adaptors avail- 
able for 1”, 14”, 2”, 24” and 3” Tube 
sizes. Type B Fitting assembled with 
Elbows and Reducer Ends. 
Coupler provided in sizes required. 


= 








Type B Adaptor 
with 14R Fitting End 


e Fittings made for %” 
wall sanitary tubing. Advan- 
tageous for transferring ice 
cream mix or liquid foods in 
processing plants where a fast 
and pliable hookup is desirable. 


and 1” 


Tvpe C 


~— 


3475 East Nine Mile Road « 


Warren, Michigan 
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The Man. With 
The Lily Plan 
draws a conclusion 


Result: Colorful new packages... dynamic promotion kit 
... 4 great one-two sales punch during Lent! 


ent... an exciting new promotion kit that includes: 


Bright new 2-color “Easter Parade” cottage cheese containers 
... backed up by powerful promotion aids...mean greater 
impulse sales—greater profits—for you during the big dairy 
season of Lent! 
1. Easter Bunny “Color-A-Week” Containers 

Now Lily’s famous Nestrite* cottage cheese container comes to 
you dressed for Easter! Six new 2-color combinations. .. in the 
eight sizes you’ve found most salable: 8, 12, 16 and 32 oz. squat: 
12 and 16 oz. intermediate; 32 oz. tall; and a 2 lb. (#2) tub. 
8 oz. tall Nestrite for sour cream packaging also available. 
Snug-fitting lids in paper or plastic for each size can be im 
printed with your name. Metal lids also available. 

This year Lily* also introduces a new Easter Bunny ice 
cream container ...a 1 pint Nestrite that comes in two 2-color 
combinations. 

2. Valuable Promotion Kit from Lily 
Here’s the second half of Lily’s double-edged dairy plan for 
Write No. 81 on Reader Service Card 
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Premiums—appealing to Mom and the kids 
Exciting window and store display ideas 
Eye-catching, informative posters 
TV and Radio copy 
Recipes for salads, dressings, sandwiches, meat dishes and 
desserts . . . ideas that can mean extra year-round cottage 
cheese sales for you! 
For complete details on this exciting promotional plan, just 
write, without cost or obligation, to: Lily-Tulip Cup Corp., 
Dept. AMR 118, 122 East 42nd Street, New York 17, N. 3 


LILY-TULIP 


#T.M. REG. U.S. PAT. OFF 








MIF Convention Program 


HEADQUARTERS—HOTEL SHERMAN 


Accounting - - - Crystal Room 
Milk Supplies - Louis XVI Room 


Sales and Advertising - Grand Ball Room 


ACCOUNTING SECTION 


Crystal Room Hotel Sherman 
James R. Sample E. D. Paulson 
Chairman Secretary 


MONDAY, December 8 
2:00 p.m. Profit Sharing Plans 
Joseph B. Meier, Council of 
Profit-Sharing Industries, Chi- 
cago, Illinois 
2:45 p.m. Consolidation of Route Orders for 
Plant Production 
3:30 p.m. How Can We Reduce Route Short- 
ages 
4:15 p.m. Our Credit Manual and Its Use 
Norman L. Ernest, Babcock Dairy 
Co., Toledo, Ohio 
TUESDAY, December 9 
9:00 a.m. Lessons Learned from 275 Dairy 
Ownership Changes 
9:45 a.m. Cost Control Panel 
a. Platform Unit Costing 
Florian Solzan, E. B. McClain 
& Co., Memphis, Tennessee 
b. Route Profit and Loss Operat- 
ing Statements 
Phillip W. Seibolt, Abbotts 
Dairies, Inc., Philadelphia, Pa. 
11:00 a.m. Open Forum 


MILK SUPPLIES SECTION 


Lovis XVI Room Hotel Sherman 
Duane Bowman Robert P. Kapp 
Chairman Secretary 


MONDAY, December 8 
2:00 p.m. Management Can Prevent Mastitis 
John B. Herrick, D.V.M., lowa 
State College, Ames, lowa 
2:45 p.m. Benefits to Be Obtained by Long 
Range Bulk Milk Production 
Dr. Linley E. Juers, Wisconsin 
Council of Agriculture Coopera- 
tive, Madison, Wisconsin 
3:30 p.m. Federal Orders— Area Versus 
Local Market 
Frank B. Lent, Dairymen’s 
League Cooperative Association, 
New York, New York 
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Plant - - Bernard Shaw Room 
Motor Vehicles - - Gold Room 


Laboratory - - Assembly Room 


4:15 p.m. Questions and Answers 
TUESDAY, December 9 
9:00 a.m. The Dairy Farmer and the Union 


Herbert Voorhees, President, 
New Jersey Farm Bureau, Tren- 
ton, New Jersey 








9:45 a.m. Long Term Outlook for Milk Pro- | 
duction 


William Welden, H. P. Hood & 
Sons, Boston, Mass. | 


10:30 a.m. Price Supports— What Can We 
Expect? 


Don Anderson, Livestock and 
Dairy Division, Commodity Sta- 
bilization Service, USDA, Wash- 
ington, D. C. 





11:15 a.m. Questions and Answers 


SALES AND ADVERTISING SECTION 


Grand Ball Room Hotel Sherman 
Steve Reynolds Charles E. Denton 
Chairman Secretary 


MONDAY, December 8 
2:00 p.m. Film: Your Future in Retail Milk 


2:15 p.m. How We Build an Effective Adver- 
tising Program 


E. Reed Garrison, Echo Spring 
Dairy, Eugene, Oregon 


3:00 p.m. Experience in the Use of Home 
Bulk Dispensers 


3:40 p.m. How Promotion Has Sold Cottage 
Cheese and Sour Cream —A Re- 
port of USDA-AMA Marketing 
Research 


4:00 p.m. Forum: Facets of Home Delivery 
and Discount Plans 

James L. Gibson, Edisto Farms 

Dairy, Columbia, South Carolina 


TUESDAY, December 9 


9:00 a.m. Economic Guideposts for Milk Mer- 
chandising 








Arno Johnson, J. Walter Thomp- 
son Co., New York, N. Y. 
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oe REVOLUTIONARY 
PURE WATER COOLER 


On exhibition for the first time 
































& 
We | 
nd | ‘ ue 
ae, = Front View of New PURE WATER COOLER 
sh- , x (PATENTS PENDING) 
jay For many years the "KING ZEERO" Ice Builder has 
ple been accepted equipment in the dairy industry all 
q over the world for the quick cooling of milk and 
' dairy products. 
on 
WL Now after 10 years of testing and experimentation, 
é "KING ZEERO" has perfected a unit providing charcoal 
X filtered pure cold water for butter and cheese wash, 
cooling of dressed poultry, and ingredient water for 
7 bakeries, carbonated beverages, etc. SEE IT AT THE 
oni SHOW. 
. It embodies all the outstanding features of "KING 
9 ZEERO’S" standard Ice Builders - non-mechanical 
agitation with patented built-in louvers, lower 
ne power demand, operating and maintenance costs. 
je Remember, the ‘‘King ZEERO’’ delivers the 
* COLDEST water LONGER for less outlay. 
r ALSO EXHIBITED WILL BE A ' ° 
y Cross Section of “King Zeero” Model We I be looking for you at BOOTH E-62 
E-610 Ice Builder showing Efficiency 
- Louvres. (Water circuit through unit is 
1a indicated by arrows.) 
| Val 
i THE KING ZEERO COMPANY | ti ‘on 
ate" @ 
4300-14 W. Montrose Ave. - Chicago 41, Ill. | Ton 
‘? 
” Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks = 
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9:45 a.m. 
10:30 a.m. 


Sales Through Out-of-Town Brokers 
The Market Potential for Milk and 
Fluid Milk Products 
S. A. Roberts, Jr., American 
Dairy Association, Chicago, Illi- 
nois 
The Supermarket Operator Takes 
Another Look at Milk Merchan- 
dising 
Leroy M. King, Food Topics Mag- 
azine, New York, N. Y. 


PLANT SECTION 


Bernard Shaw Room 
W. H. Chadderdon 
Chairman 


11:15 a.m. 


Hotel Sherman 
Fred J. Barter 
Secretary 


MONDAY, December 8 


1:30 p.m. Film—Production 5118 
2:15 p.m. How Far Have We Come with 
C.1.P.2? — What's New? 
Mr. Scott Welch, Tenor Com- 
pany, Inc., Milwaukee, Wis. 
2:45 p.m. Panel — New Containers and Their 


Effect on Plant Operations 

a. Tetra-Pak 
G. L. McFarland, Golden Guern- 
sey Farms, Indianapolis, Ind. 


b. Rayseal 

c. Corrugated Box and Polyethyl- 
ene Liner 
Mr. Kenneth Vail, Rochester 


Dairy Cooperative, Rochester, 
Minnesota 


3:30 p.m. Refrigeration Losses Through Doors 
and Conveyor Passes 
Prof. Robert Williams, Michigan 
State University, East Lansing, 
Michigan 
4:00 p.m. Panel — Milk Meters 
TUESDAY, December 9 
9:00 a.m. Fluid Milk Fat Losses and Their 
Control 
9:45 a.m. Cooperative Milk Processing 
Mr. Robert Baynton, Harmony 
Farms, Inc., Columbus, Ohio 
10:30 a.m. Evaluating the Storage Quality of 
Grade A Milk 
Dr. L. D. Witter, University of Illi- 
nois, Urbana, Illinois 
11:00 a.m. Ultra High Temperature and Fluid 


Milk Processing 
Dr. W. M. Roberts, North Caro- 
lina State College, Raleigh, N. C 
MOTOR VEHICLE SECTION 
The Gold Room Hotel Sherman 
W. J. Thompson Harold E. Johnson 


Chairman Secretary 
MONDAY, December 8 
2:00 p.m. Film 
2:15 p.m. Use of Multi-Grade Oil in Fleet 
Operation 
W. G. Ainsley, Director, Engine 
Laboratory, Sinclair Research 
Laboratories, Harvey, Illinois 
3:00 p.m. Selection of the Proper Farm Pick- 


Up Unit 











Handi Holder 


The Revolutionary New Plastic Carton Holder 








A SUPER 
SALES 
BOOSTER! 


ITANDI HOLDER, for paper milk cartons (quart and 
% gal.), has a secure pouring-carrying handle 


for children! 


a cinch 
No more drippings or wax on refrigerator 


shelves to drop into food. It’s Beautiful . . . of new 
rigid polyethylene in 4 popular colors. 

Inexpensive HANDI HOLDER is not only a great 
direct seller but is also unbeatable for various premium 
uses in building sales, good will, acceptance of paper 
cartons, ete. Available with your imprinted trade mark 
or sales message. 

You'll want samples and pricing information 
WIRE, WRITE or PHONE (MAin 6-2430) TODAY! 


PLASTICS INC. 


1400 TIFFIN AVENUE 
SANDUSKY, OHIO 


Reulon 
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5 AVRIES SAVE that 


CRITICAL 





SAVE 





BRICK & 
TILE 
in DAIRIES & WALLS 





Specify 
HYDROMENT JOINT FILLER 


*A one-eighth inch joint in a floor using 4” x 8” brick represents 
only about 5% of the total area. Failure of this critical portion results 
in failure of the entire costly installation. 


HYDROMENT JOINT FILLER, installed at slight additional cost 
over conventional Portland cement grout, is the answer to this 
problem. Hydroment’s resistance to corrosion of the type encount- 
ered in dairy industries has been proved for more than 15 years. 
Tight, waterproof, corrosive resistant, non-shrinking Hydroment 
joints result in durable, attractive brick and tile floors and walls. 


Write for complete details and the NEW HYDROMENT JOINT FILLER BROCHURE 













THE UPCO COMPANY 


4805 LEXINGTON AVE. CLEVELAND 3, OHIO 
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NEW! MODERN! EFFICIENT! ECONOMICAL! — THE 
Ginat 


FULLY AUTOMATIC 
MILK RECEIVING 












COMPLETE IN 
ONE PACKAGE 














150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED . . . LESS EQUIPMENT TO MAINTAIN 


Provides ... 


® Greater Sanitation ® Better Control 
e Less Operator Fatigue e Fewer Wearing Parts 
e Less Steam Required e Less Power Required 
to Operate (One Power Unit) 
Plus... 


The regular features which have made KENDALL WASHERS 
the watchword of the Dairy Industry for over three decades. 


Let Keudall Equipment Do the Job for You 
and Pay for Itself in Savings! 


Write for full information 


KENDALL-LAMAR CORPORATION 








POTSDAM, NEW YORK 
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MORE PROFIT 


With Mayfair Products! 


TWo -TOTERS 


s rs : . “Sells quarts TWICE-AS-FAST by coupling 
4 » into easy-to-carry half gallon units. TWO- 
Ne : TOTERS are colorful, sturdy plastic handles 























that snap on Canco or Purepak cartons 
hold tight...remove easily and are re- 


usable. Write for sample. 








TEST BOTTLE 


SHAKER 





9 x9 unit can serve two 36-bottle 
centrifuges in less time by assem- 
bly-line use of removable 12-bottle 
trays. Complete integration of 


ingredients 


31-DAY CODE 
DATER 


Code date each bottle of milk as 
you cap it, by indenting aluminum 
cap with two dots. A code reader 
tells immediately day milk was 
bottled. Write for detailed informa 


tion 


LIGHTWEIGHT 
PLASTIC 


CASE 


Ideal case for supplying schools 
and restaurants. Case weighs 21/- 
Ibs . . holds 30 Canco third- 
quarts or half-pints or 24 Purepak 


half-pints . measures 13° x 16 





x 5° and features center tongue 


and slot for easy stacking 





MAYFAIR PRODUCTS 


P.O. BOX 87 TORRANCE, CALIFORNIA 
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3:45 p.m. Panel: Refrigeration of Delivery 

Vehicles 

a. Hold-Over Plate Refrigeration 
Mr. Howard DeBaugh, Dole 
Refrigerating Company, Chi- 
cago, Illinois 

b. Blower Type Refrigeration 
Mr. E. E. Melby, Thermo King 
Corporation, Minneapolis, 
Minnesota 


TUESDAY, December 9 
9:00 a.m. Film 
9:15 a.m. Outside Versus Inside Vehicle Stor- 
age 
Thomas Lavin, H. P. Hood & 
Sons, Boston, Mass. 
10:00 a.m. New Developments in Truck De- 
sign and Materials 
10:45 a.m. An Insurance Man Looks at Acci- 
dents 
Emerson Westrick, Association of 
Casualty and Surety Companies, 
Chicago, Illinois 


LABORATORY SECTION 


The Assembly Room Hotel Sherman 
Dr. E. B. Oberg Dr. G. W. Shadwick 
Chairman Secretary 





MONDAY, December 8 
2:00 p.m. European View Points on the Essen- 
sential Public Health Requirements 
for a Safe Milk Supply 
Mr. Richard Good, National 
Dairy Association, London, Eng- 
land 
2:45 p.m. How We Have Used Laboratory 
Pasteurization Tests to Improve a 
Local Milk Supply 
Harold J. Barnum, Denver 
Health Department, Denver, Col- 
orado 
3:30 p.m. Is Your Problem with Antibiotics or 
with Phages? 
Dr. F. E. Nelson, lowa State Col- 
lege, Ames, lowa 
4:15 p.m. What Is Being Learned from Total 
Counts on Cottage Cheese 


TUESDAY, December 9 
9:00 a.m. Does the Freezing Point Determina- 
tion Tell Us What We Need to 
Know? 
Dr. A. C. Dahlberg, Cornell Uni- 
versity, Ithaca, New York 
9:45 a.m. New Rapid Methods for Making 
Coli and Total Counts 
J. C. McCaffrey, Illinois Health 
Department, Chicago, Illinois 
10:30 a.m. A New Field Test for Farm Water 
Supplies 
R. G. Bowdler, Salem-Brosuis, 
Inc., Pittsburgh, Pennsylvania 
11:15 a.m. Let’s Get Up to Date on Our Physi- 
cal and Chemical Determinations 
Dr. Ira A. Gould, Ohio State 
University, Columbus, Ohio 
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chi If You Are a Manager 
cing 
lis, 
a 
Are You Managing? 
tor- 
2 By CHARLES E. FRENCH 
De- 
” 1. Edward B. McClain Company of Memphis, To get young managers we have sacrificed balance. 
. of Tennessee, reports that its clients, including many ot Usually you can tell the background of a manager 
ies, the better independent fluid dealers, spend about by observing a few things. If he has a big routeman 
50 cents per hundredweight for administration costs. check-in room, posters throughout the plant, and 
This area of cost is too often considered sacred and well-painted delivery truck, you can bet he came up 
we shy away from attempts at saving here. This through sales. If he has a well-stocked tool room, 
ick article does not say whether you should spend more detailed labor records, and good plant housekeeping, 
( or less than 50 cents per hundredweight for admin- you can bet he came from production. If he has 
istration, but it does give you some suggestions on all of these, consider him an exception, with balance. 
— how to get more for what you are spending. 
nts First, it seems that this money should go for man- © A cane eee ae. 
agement. A manager should manage. Sounds logical, Today’s most acute plant problems are those in 
nal doesn’t it? Yet, how much of your time did you human relations. A manager too involved in me- 
= spend this week on jobs which could have been done 
ry by a paid laborer? Your time is valuable. You prob- 
a ably work about 244 eight-hour days each year. 
Check this schedule and see how valuable your time 
er really is: 
ol- An hour 
= saved each day 
If your Every Every would amount 
ol- annual hour minute to this 
salary is is worth is worth over the year 
- $5,000 §$ 2.56 $ .04 $ 625 
7,500 3.84 .06 937 
8,500 4.35 07 1,061 
” 10,000 5.12 .09 1,249 
to 12,000 6.15 10 1,501 A man is worth about 1/10 horsepower as 
i 14,000 7.17 12 1,749 eh source. . 10 cents a minute, that’s 
16,000 8.20 14 2,001 pretty expensive horsepower. 
"9 a een “ eee chanical, chemical i 
25,000 12.81 21 3,126 g I al—yes, even economic—problems, 
th 50,000 25.61 43 6,249 to consider the people he hires is on his way out. 
™ Today, as you start a job, think first to be sure 3) A manager should be thinking. 
it is managing. Check yourself against these ten A manager should spend most of his time on 
s, traits. The man that qualifies on them is spending mental tasks, a minimum on the physical. A man is 
most of his time managing. worth about 1/10 horsepower as a power source and 
a 1) A manager should be balanced. about 40 watts as an energy source. Human dignity 
Many managers in dairy plants come up through suggests you should do something that nets you more 
the ranks, but the emphasis is on young managers. (Please Turn to Page 90) 
onthly November, 1958 87 











f A 





Z flak 





















a 


the beverage that takes WINTER in its stride! 


new holiday blend of 6 fruit juices | 


Punch has proved a 

steady year round seller. 

Green Spot FRUIT PUNCH has 
the full-bodied, hearty goodness 
your customers will love as 

a winter-time treat. 








Your route salesman will get a 
lift out of pushing this fabulous 
“Party-Time Anytime Drink!” 















Dairies bottle it in half-gallons, quarts, pints, 


1, quarts in both glass and paper 


SEE US—CHICAGO DAIRY CONVENTION 
BOOTH D-102 


ce OP. GREEN SPOT INC. v0, 
4 1501 BEVERLY BLVD. 
ie LOS ——”6 6 =a 













than this. You get more when you put your effort 
into thinking. This assumes that it is constructive 
thinking and that action results. 


4) A manager should be healthy. 


Today’s problems require a certain amount ot 
vigor. Health should be protected and kept at a 
fairly high level. This doesn’t mean it must be per- 
fect. Activity must be considered relative to the 





Healthy? Yes. Wealthy? Maybe. Wise? 
That's what he’s paid for. 


health you have. A manager recently told me that 
three years ago he had a heart attack. The doctor 
advised that managing was permissible, but physical 
labor was not. This manager then added that these 
last three years were the first in which he had really 
managed—and they have been by far the best in 
company history! 


5) A manager should be replaceable. 


This sounds harsh and almost contradictory. 
Authority must be so delegated, that temporarily a 
manager can step out by accident or design and no 
one will apparently miss him. Moreover, manage- 
ment must provide its permanent replacement. 
Formalize your organization to assure this. Time 
moves faster than any of us realize. 


6) A manager must be important. 


A manager becomes important by working on 
important things. Important things tend to have a 
degree of permanency. Watch out for fads and 
frills. The most permanent thing is change. Be sure 


not to confuse the important things with the 
status quo. 


7) A manager must be original. 

Work on the principle of exception. A lower paid 
man can take care of the routine or recurring things. 
A manager by nature must deal with new things. If 
much of your time goes for the same thing day in, 
day out, it is time to take inventory. 


8) A manager must be honest. 


Most management decisions favor one person 
relative to another. Anyone trusted with money 
must be honest, but a man trusted with equity con- 
siderations of people must be doubly honest. 

9) A manager must be trained. 

Training comes through education and experience. 
It is difficult to get along without both. It is much 
easier to claim than to prove that one is more im- 
portant than the other. I expect that the output 


relative to cost is considerably more for education 
than for experience. 


10) A manager must be humble. 


Many managers are shielded by such things as 
company policy, luck of inheritance, business organ- 








Who? Me? Better be ready. 


ization, and respect for age, experience, or past 
deeds. The jobs of many other men both in and out 
of your plant are demanding and important. Be 
sure you can do your job as well under other condi- 
tions and be sure you can do it as well as the 
other fellow does his before you wax proud, and 
then do so with caution. 


Charles E. French is Professor of Agricultur- 
al Economics at Purdue University, Lafayette, 


Indiana. 
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Here is A Preview of Some of 
The Exhibits to be shown at the 21st 


Dairy Industries Exposition , 


Nearly 400 Displays Expected 
To Reveal Remarkable Advances 


In Supplies and Equipment. 





BOOTH D-32 


Dixie Spotlights Five Different Kinds of 
Dairy Product Packagers and Fillers 

A new 3DP cottage cheese packager has been announced by 
the Dixie Cup Division of the American Can Company and will be 
shown for the first time at the Dairy Industries Exposition. 

The new 3DP, which may be used to pack sour cream and 
other dairy products, will fill and cap 72 containers a minute with 
maximum curd protection, Dixie says, and can fill more than two 
tons of cottage cheese per hour in one- or two-pound Dixie containers. 

Dixie will show five other types of filling and packaging machines 
for dairy products, including one to fill one-ounce creamers (see 
illustration). 


In attendance at the booth will be: C. L. Van Schaick and 40 other Dixie 
Cup representatives. 








BOOTH F-46 


Only Steam, Cold Water Needed 
to Make Instant Hot Water 

A device that makes hot water in an instant, and in fact, is 
called the Instant Hot Water Maker will get top billing in the 
Strahman Valves, Inc., presentation at the Exposition. It will make 
hot water instantly and keep on producing it as long as there is a 
constant supply of steam and cold water. 

Other attractions at the Strahman booth will be steam and cold 
water mixing units, hot and cold water mixing units, automatic water 
saver spray nozzles and seatless piston valves. 


In attendance at the booth will be: Richard Strahman, Herman Strahman 
and Ralph D. Jaegle. 


November, 1958 
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Years of Continuous Service and Still Going 
Strong...Proof that Gaulins are Built to Last! 


In dairy after dairy, Gaulin Homogenizers are still on the job 


10? 
powocENITING 
“ perncveney 


continuously giving top homogenizing efficiency with little if AFTER 


any maintenance costs even though hundreds are over a quar- 
°49 . ° 1932 Gosia 
ter century old. Proof that it’s good business to use Gaulins. sa 


16 YEARS! 


Pals Day ex 
¥ re 
oe 
> say* yx 
Bed i 

patient ™ i 
——" sa 





NOW —SAULIN Presents ts) 


Built to Give You Even More 
Efficient Homogenization and Longer Life 


It’s here... the new Golden Series Homogen- 
izers, the result of over 2 years’ continuous 
laboratory research and testing plus 50 years 
of know-how experience in designing and 
manufacturing. 

Entirely new, inside and out, the Golden 
Series incorporates every possible refinement 
with the most modern advances in design to 
provide homogenizing efficiency never before 
achieved. 


See the New Gaulin Golden Series 
and other dairy equipment at the Dairy 
Exposition, Booth H-57, Navy Pier, 

Chicago, December 8-13. 


The Golden Series models are available in 
ranges from 75 to 7500 GPH with complete | 
stainless steel exteriors on most models. | 

See the new Gaulin Golden Series Homogen- 
izers at the Dairy Show and you will know 
what we mean when we say “Gaulin . 
Built With Your Future in Mind.” 

If you can’t make the Show, write for the | 
complete story. 





49 GARDEN STREET ~ “MM EVERETT, MASS. 


50 Years of Progress in Homogenization 


IN U.S.A, 











BOOTH H-57 


7 
Be Sure To Stop at 











BOOTH H-94 


Continuous Loop, In-Floor Conveyor 
High Point of Lathrop-Paulson Display 

The Lathrop-Paulson display will feature a continuous loop, 
in-floor conveyor equipped with case stackers, de-stacker, pallet 
loader, traffic guards and automatic diverters. This will be in operation. 

Also featured will be a new dispenser can washer and a new 
truck tank washer. Recent installations will be shown with a slide 
projector and large, well-mounted montages. 

In addition there will be shown the company’s cover loosener, 
vacuum sampler, weigh can, receiving tank, various conveyor doors, 
and a cream rejector. 

In attendance at the booth will be: R. L. Batchelor, H. Decker, S. Larson, 
H. Andersen, H. Drennan, C. Obrock, C. Barancik, W. DuBroff, J. Redpath, 


R. Boykin, L. Hoerman, J. Rosen, W. Conaton, T. Jensen, M. Stephens, L. Castongue 
and K. Kanis. 








BOOTH E-70 


Air-Actuated Valves Can Be Synchronized 
With CIP System 


In the limelight at the display of the Tri-Clover Division of 
the Ladish Company will be the air-actuated valves in direct acting 
or reverse acting types. These automatic valves can be used in a 
completely automated CIP circuit or in a single circuit operation, 
such as a filler machine. 

Also vying for attention for Tri-Clover will be sanitary butt- 
weld fittings and valves, new clamps for CIP fittings and valves, 
centrifugal pumps, standard sanitary and tri-clamp fittings and valves, 
specialty items such as filters, floor stands, ball check valves and 
ceiling hangers. 

In attendance at the booth will be: Raymond P. Jones, J. A. Roesch, 
F. Hinrichs, W. F. Gardner, R. L. Nissen, K. A. Joanis, J. L. Costigan, S. F. Green- 
wood, Bruno Werra, E. Onosko, F. W. Hinrichs, F. H. Clark, E. D. Stephenson, 


K. J. Norris, M. B. Anderson, K. W. Barnhart, B. E. Marlatt, J. W. Shultz, |. G. Moe, 
E. Foulke, R. Lizenby, A. Larsen, L. Larsen, G. Zimmerman and H. Shippee. 











BOOTH E-41 


Separator Processes 23,000 Pounds 
of Milk Per Hour 


A warm-milk separator, one that can process 23,000 pounds an 
hour, will be shown by Centrico, Inc. It is called the MM-9904. 

The star of the Centrico exhibit, however, will be an “extra- 
high” capacity Westfalia Warm Milk Separator. Although Centrico 
officials will not reveal the exact processing capacity of the new 
machine prior to the Dairy Show, they claim it will probably have 
the highest rated capacity on the market. 

Other Westfalia machines on display will be a 44,000-pound- 
per-hour hermetic clarifier, a “de-sludger,” a continuous butter-making 
machine, and a new separator for the production of “plastic” cream. 

In attendance at the booth will be: Peter Stahl, August Peitzmann, Wend 


Wendenburg, J. Spiekermann, C. H. Maass, Gunther Handing, Larry Feder, Dr. 
Hugo Habig and Dr. W. Wilsmann. 
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BLAW-KNOX OFFERS AN 
EVER INCREASING VARIETY 
: | OF SPECIALIZED EQUIPMENT 
* | FOR THE MILK PROCESSOR 


See the complete package of specialty 
equipment at the DISA Exposition in 


BOOTH F-41 


Evaporators—Spray Dryers— Instantizers— Heaters 


High Concentrators—Automatic Baggers—Hotwells 





Drum Dryers—Pulverizers— Pneumatic Conveyors 


cr 


o = 8 a * s 
BLAW-KNOX CO. Dairy Equipment Division, Mora, Minn. 
Write No. 95 on Reader Service Card 
ovember, 1958 95 














BOOTH E-60 


Remote Control Automatic Valve Eliminates 
Hand Turning, Individual Surveillance 
On display by the G. & H. Products Corporation will be auto- 


matic valves, centrifugal pumps, clean-in-place fittings and valves, 
threaded sanitary fittings and valves, clamp type fittings and valves 
and welding fittings. 

Feature of the display will be an actual working model of an 
automatic system incorporating new G. & H. remote control auto- 
matic valves and centrifugal pumps. These remote controls eliminate 
entirely the necessity of any hand operation or individual surveillance. 
The automatic valve is turned on and off from any part of the 
processing plant either by push-button or as part of a pre-time cycle. 
The system is available with an optional micro-switch which operates 
the signal light or can control an electric relay for any desired action, 
such as the operation of a companion valve. 


In attendance at the booth will be: John E. Greb, Al Mengel, Earl Simenson 
and Joseph Kessler. 











BOOTH H-66 


Larger, Smaller Heat Exchangers 
in Chester-Jensen Display 
Heat exchangers of improved design in both larger and smalle: 
sizes than those previously offered will be shown by the Chester- 


Jensen Company. 


Other items that will be vying for the Exposition visitor’s atten- 
tion from the company booth will be new _ horizontal-cylindrical 
storage tanks in addition to the company’s established line of 
rectangular tanks; a brand new dispenser can washer, which washes 
every part of the can, including the outlet nipple: and a sour cream 
pasteurizer, enabling processing of the product to approximately its 


ultimate consistency before packaging. 


The heat exchanger section will include a new model HM-C 
unit fully equipped and piped for HTST pasteurization at 2,000 
gallons per hour. This has a super vacuumizer connected to insure 
flavor control. 

In attendance at the booth will be: Harry L. Miller, Peter L. Miller, John A. 


Miller, Joseph B. Krug, W. W. Cavanaugh, F. W. Kyser, Gene Lundahl, Larry Hart, 
Robert Speckman, E. J. Merow, L. H. Knopp and F. Milks. 











MODEL YSS-1 





Case Counter, to Count 
Cases on a Curved 
Conveyor 





sm. CASE and CAN COUNTERS 


100% ACCURATE LONG LASTING 
—RUSTPROOF— 


SINGLE dial counters — DOUBLE dial counters 


MECHANICAL or ELECTRICAL counters. 


STEPHEN J. LEWIS ENGINEERING Co. = co: Comet Cos 


MODEL TPS-1 


PREDETERMINED counters 





Cases on a Straight 


215 BUTLER ST.— DEPT. R— BROOKLYN 17, N. Y. Conveyor 
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INSTANT TEKKO 





New, exclusive crystallization process... dissolves instantly 


New Instant Tekko makes it easy for you to produce a better 
dairy product. It acts and tastes just like fresh fluid skim milk. 
Tekko’s crystals dissolve instantly. No separate machine-mixing 
process is needed. Low-heat Instant Tekko retains its protein 


structure and curd-forming characteristics. This assures you of 


superior uniformity, high quality and the desired “‘fresh milk” 
flavor. Here’s how new Instant Tekko can improve some of 
your products: 

1. Skim Milk—Makes it easy to build-up solids level. Sub- 
stantially improves taste; has higher nutritional value. 


2. Buttermilk—Has better protein stability and fuller curd- 
forming factors. Adds greater flavor; aids you in boosting quality. 


Golden State Sales Corporation 


WESTERN CONDENSING COMPANY 


Appleton, Wisconsin e San Francisco, California 


Write No. 97 on Reader Service Card 


3. Cottage Cheese—Exhibits more constant curd-forming 
characteristics, flavor and richness. Provides longer shelf life 


4. lee Cream— You get none of the shrinkage normally caused 
by unstable milk protein. You do get a more mouth-watering 
flavor. 


New Instant Tekko is made from high quality fresh fluid milk. 
It’s the most efficient skim milk on the market today. Try it; 
see for yourself how it can save you time, labor, equipment 
and money! 


For additional information and working samples, write office 
nearest you. Address: Technical Service Department 26-1 








BOOTH D-82 
Fully-Operating Shell Ice Machine 
Will Be Demonstrated by Frick 

A shell-ice making machine in full operation will be featured 
in the exhibit of the Frick Company. The machine will perform the 
complete cycle of freezing and harvesting the ice automatically every 
10 or 12 minutes. A complete small refrigerating unit will furnish 
the necessary refrigeration. Special literature will be available on 
this machine. 


Also featured will be a new compound “Eclipse” compressor 
with booster and second-stage cylinders mounted on the same crank- 
case. This compact machine has nine cylinders, six of which handle 


low-temperature suction and three on high pressure work. 


Completing the exhibit will be Frick Prestfin Pipe, valves, 
fittings, Flexo-seals and machine parts. 


In attendance at the booth will be: Tom Sloan, C. L. Buckingham, R. M. 
Shuford, J. T. Sanders, Van J. Sparks, W. H. Aubrey, J. H. Carter, J. A. Etter, 
W. J. Dugas, P. A. Willis, Joaquin Alvarez, H. B. Phelps, W. Sterling, Ray Ebner, 
H. F. Burpee, Edgar Washabaugh, Paul Buch and B. E. James. ; 






















BOOTH F-37 
Brush Developed to Clean Under 
Parts of Tanks, Vats, Kettles 


The elimination of deadly bacteria soak-up and a display of 


new products will be featured in the Sparta Brush Company’s display. 


One of the outstanding items is the “Hi-Lo” (see illustration). 
It serves a dual cleaning purpose: in one position it scrubs open 
floor areas; when handle is lowered parallel to floor, it is used to 
clean the under parts of tanks, vats; large kettles and other hard-to- 


reach areas without banging and marring equipment. 

The theme of the Sparta display is the “snow-white, soak-proof 
safe” story of the complete line of dairy brushes from Sparta. 

Both new brush developments and old standards will be on 
display including the “Bulker’, the “Trojan” holding tank brush, 
“Hercules” clean-up brush and the “Viking” pail brush. 


In attendance at the booth will be: Joe Larson and the entire sales staff. 
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Welcome Wagon brings the 


customers to Le) U 


Welcome Wagon makes new customers for your 
dairy—retains old customers, brings back lost 
customers. The WELCOME WAGON HOSTESS, a 


respected member of your community— 
presents a personal greeting from you to 
your neighbors. Welcome Wagon success- 
fully serves more than 2500 dairies! 


FOR INFORMATION, WRITE 


WELCOME WAGON 
BUILDING 
685 FIFTH AVENUE, NEW YORK 22, N. Y 


Write No. 98a on Reader Service Card 
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Large Stock of 
New and Used Units 


BRODIX BOTH SHORT AND 


. LONG TERM LEASES 
Means The Finest Our newly equipped shop fea- 


In LIQUID tures complete modern facilities 


. for expert service and conversions 
Transportation Write NOW for further information or 
Equipment 





to request free consultation on your 
tank transport problems. 


THE BRODIX Corp. 


U.S. Highway 22, Box 6 Dunellen, N. J 
Tel.: Plymouth 2-9300 
Write No. 98b on Reader Service Card 
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The chocolate milk that 
left him speechless! 


A story based on a true case history of a 
Kraft Chocolate Flavored Powder customer. 


ne hot day, Charley, Kraft Chocolate Flavored 
Powder salesman, made a cold call on Rhett 
Eubett*, manager of an Alabama dairy. 

“How’s your chocolate milk business, Mr. Eubett?”’ 
asked Charley, subtly turning the conversation to Kraft 
Chocolate Flavored Powder. 

“Why?” said Rhett. (Just the opening Charley was 
looking for.) 





So he launched into his patented, never-fail sales mes- 
sage—but before he got started, Rhett stopped him. 

“Charley,” said Rhett, “‘there’s only one way you can 
sell me your chocolate flavored powder.” 

“How’s that?” asked Charley. 

“Come back tomorrow about three o’clock with a 
sample.” 





When Charley arrived next day, Rhett handed him 
an empty bottle marked #4 and sent him off with a 
production man to make some chocolate milk. 

A short while later, Charley was back. “Break out 
two glasses, Mr. Eubett,” he said. He was prepared 
again to deliver his patented, never-fail sales message. 

Rhett stopped him again. He placed the bottle marked 
#4 on his desk next to three others marked #1, #2 and #3. 
“Charley,”’ he said, “‘I need your chocolate milk for a 
test I’m conducting. I’ll phone you the results tomorrow.” 


Drop in and see us in Booth E-20 at the 




















Charley didn’t exactly wait by the phone next day, 
but it rang only once before he answered. It was Rhett. 

“Congratulations, Charley,” said Rhett, “‘that choco- 
late milk you made yesterday won our ‘blind clinic.’ It 
was voted best by a group of our employees who sam- 
pled several brands.” 

“Of course,” said Charley, ‘‘and the best flavoring 
isn’t all you get from Kraft, you also—”’ 

“Could you come and take my order right now?” 


. Rhett asked. 


So Charley sold Kraft’s Chocolate Flavored Powder 
to Rhett Eubett. And he’s been doing it ever since, even 
though Rhett runs a new “blind clinic’ every year. 
(Kraft Powder wins every time. Tied once, it was still 
chosen because it’s far more economical than the product 
which tied it.) 











$ 


Rhett’s happy. So are his customers. (The dairy’s 
chocolate milk sales are more than 10% of white, far 
better than the national average of under 3%.) 

Charley’s happy, too. But he still wants to deliver his 
patented never-fail sales message. 

It’s simply this: besides a flavoring of superior quality, 
Kraft offers dairy men technical assistance with choco- 
late milk or drink production and proven merchandising 
ideas that increase sales. 

And Kraft salesmen don’t just say it. They prove it. 
Let one prove it to you soon. Call your nearest Kraft 
branch or division today. 


*Actual names on request. 


Dairy Industry Supply Association Convention Kraft Foods 


500 PESHTIGO CT., CHICAGO 90, ILLINOIS 
Write No. 99 on Reader Service Card 


November, 1958 


- DIVISION OFFICES: NEW YORK 


* GARLAND, TEXAS - CHICAGO - SAN FRANCISCO 
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BOOTH H-101 
Girton Presents Automatic Clean-in-Place 
System as Star of Show 
Automatic circulating cleaning will be the key attraction at the 
Girton Manufacturing Company’s booth. The company will unveil 
its new packaged, push-button cleaning system for automatic, con- 
trolled washing of transport truck tanks, in-place milk lines, storage 
tanks, HTST systems, parts and fittings and other washing operations 
where automatic cleaning is practical. 
Other Girton equipment to be shown are a bottle washer, case 
washer, can filler, complete line of farm tanks and a cheese blender. 


In attendance at the booth will be: Paul K. Girton, Neola B. Girton, Robert 
Lonsdale, Wayne E. Deaner, Darl Evans, George Kitts, Daniel D. Mearns, Jack 
Ruckle, Wes A. Shaffer, William E. Smith, Raymond C. Stock, Harold E. Zellers, 
William T. Bell, Raymond O. Taylor, Vincent E. Meyers, Stanley T. Watts, Harlan 
E. Ralston, Dean B. Girton and John Casurella. 





BOOTH E-19 
Cases Can Be Used With Stackers 
or Conventional Equipment 

Barker Equipment Company will be showing the new Safety- 
Locked Double Top Ring Case designed especially for case fillers 
and stackers or for regular use with conventional equipment. The 
double top ring is said to eliminate possibility of side wires getting 
into the inside carton area of the case. Even if the welds are broken, 
it is claimed that the vertical wire still cannot be forced inward. 
This prevents carton damage, puncturing, or jamming of case filler 
mechanism. 

In addition, Barker will show its other lines of milk bottle cases 
and ice cream hardening cases. 

In attendance at the booth will be: Robert A. Bruce, Ed. L. Bloomquist, 


Jack Johnson, Dave B. Oatman, Wm. E. Dierdorf, Charles E. Darden, George W. 
Smith and Bill B. Dorothy. 





BOOTH A-40 
240-Quart-a-Minute Filler Major Attraction 
at American Can Booth 

Stellar attraction of the American Can Company display will 
be a Canco high speed filler that delivers milk into quart containers 
at the rate of 240 per minute. The company claims it is the “world’s 
fastest operating milk filler” in service. 

In addition, the American Can Company will offer full details 
on its program for increasing milk consumption, a program designed 


to increase the use of milk for “the better health of all Americans 


and for the benefit of everyone connected with the dairy industry.” 


It will dramatize the serious consequences of a diet deficient 
in calcium. The housewife will learn that her family could be 
calcium-starved without her knowing it. 


In attendance at the booth will be: D. Poinier, E. W. Dibble, G. S. Spence, 
V. K. Shuttleworth, E. Evans, M. J. McDonough, D. B. Ressler, S. J. Austin, A. Black, 
R. L. Farrell, E. K. Walsh, R. C. Stolk and R. D. Folk. 








MAKE YOUR BRAND NAME GREAT IN ‘58 


WITH THE COMPLETE 12-FEATURE PROGRAM PERSONALIZED IN YOUR NAME 
INGREDIENTS * FORMULAE + PACKAGES * MERCHANDISING + ADVERTISING 


write G. P. GUNDLACH & CO. Servants to the Dairy Industry 


P. O. BOX A, STATION N, CINCINNATI 3, OHIO 
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BOOTH D-70 


Chlorine Bactericides, Dry Ice 
Contribute to Milk Sanitation 

The Olin Mathieson Chemical Corporation will show Chlorine 
Bactericides and Dry Ice. 

Lo-Bax is used for the sanitizing of milk utensils so that rejects 
may be avoided, sour milk may be prevented and more high quality 
fluid may be produced. It is a bactericide, germicide, disinfectant 
and deodorant. 


In attendance at the booth will be: W. H. Sheltmire, G. B. Armstrong, 
A. E. Wenerstrom, G. W. Finnegan, Alan King, G. A. Shaw, W. McCain, R. W. 
Lewis, E. S. Jeltrup, P. J. Gallizzo, G. Attaway, W. |. Merzig, and R. F. Noakes. 





















BOOTH A-90 
Milk Flavors Merchandising 
Package Program to Be Shown 

DARI-RICH chocolate syrups and powders, strawberry and 
coffee concentrates for milk drinks, egg nog mix, Dari-O orange 
base, grape concentrate, pineapple for cottage cheese, home consumer 
jars of Dari-Rich syrups, ice cream flavors, vanillas and soda fountain 
toppings will be displayed by Bowey’s, Inc. 

The company will also feature its comprehensive, seasonal sales 
promotion plans and point-of-sale advertising for wholesale and 
retail stops. 


In attendance at the booth will be: D. F. Bowey, C. F. Bowey, W. C. McNitt, 
L. N. Johnson, W. C. Hutchinson, L. L. Reardon, E. E. Epps, J. R. Stafford, P. G. 
Butz, P. J. Boeing, Dr. B. D. Kribben, |. F. Plagge, L. H. Flanigan, M. H. Weisnicht, 
E. F. Manthei, C. H. Moberg, D. F. Kellogg, M. E. Dickson, J. V. Zimmer and 
Cc. W. Olson. 
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REASONS WHY... 


YOU SHOULD BUY A 























y TUBELESS BOILER 


f 1 You SAVE money when you pur- 
* chase a FULTON BOILER! 


2 You SAVE money every day when 
* you use a FULTON BOILER! 


You SAVE valuable space, fuel and 
* time with your FULTON BOILER! 


FULTON BOILER WORKS, INC. 
P.O. BOX 122, PULASKI, NEW YORK 
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. NOW | TIMKEN-DETROIT® OFFERS 
, TK-500 SERIES AXLES 


| IN TWO NEW MODELS 


1 1 
designed for these important uses: 





... especially 









t — 

_ NEW TKP-500 AXLE 

d NEW TK-500 provides a power take-off unit for operating 

DROP-CENTER AXLE refrigeration equipment and other mechan- 

— is used with a single driving axle to produce a ical devices. Eliminates need of an auxiliary 
pusher type driving tandem. Gives trucks and gasoline engine on many trailers... cuts 
tractors all the payload advantages of a driv- both initial cost and cost of operation... re- 
ing tandem at less weight and lower costs. The duces maintenance and eliminates noise... 
Drop-Center design allows ample room for improves load distribution. 


prop shaft clearance. 





THESE EXTRA QUALITY FEATURES MAKE ALL 


x Plants at: Detroit, Michigan 
THREE TK-500 SERIES AXLES THE STRONGEST, SAFEST Oshkosh, Wisconsin * Kenton and Newark, Ohio 


New Castle, Pennsylvania 


LIGHTWEIGHT UNITS AVAILABLE: 


Electronic Butt Weld Makes Spindle Unit Mounted “’P” Series Power Brakes 
and Axle One Piece! This compact, self contained assembly 
Actually the strongest section of the axle. features open type spiders for lower tem- 
Exclusive hot-pierced alloy steel spindles peratures and tapered “Econo-Liners” for 
will last the life of the vehicle. longer wear. 


WORLD'S LARGEST MANUFACTURER OF AXLES FOR TRUCKS, BUSES AND TRAILERS 





Products of ROCKWELL-STANDARD Corporation 
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BOOTH F-78 


Breakaway Model Shows Milk’s 
Path through Evaporator 
A breakaway model of its new “Horizontal Air Suspension” Spray 
Dryer operating under simulated conditions will be featured by the 
Henszey Company. Transparent sections in the model will enable 
the viewer to follow the path of the product from inlet to outlet 
and see the way the suspension air prevents powder from falling 


on hot dryer surfaces. 


Also to be shown is a complete production model of the “push 
button control center” showing the preassembled electrical system 
designed for easy connection to a plant’s main power system and a 
full-size Multiple Effect Evaporator. 


In attendance at the booth will be: Henszey engineers ready to answer 
any questions. 
































BOOTH B-115 


Colorful Plastic Containers, Lids 
Have New Sidewall Designs 
Outstanding characteristic of the Plasti-Vue display will be the 
variety of all-plastic containers and lids for cottage cheese and other 
foods in eight-ounce, 12-ounce and 16-ounce sizes in jewel-tone 


colors of white, yellow, pink, blue, green and red. 


Also to be shown are Plasti-Vue all-plastic containers and _ lids 
for ice cream and sherbet in 12- and 16-ounce sizes in translucent 
or white. In addition, a new line of sidewall designs and patterns 
for cottage cheese and other foods will be exhibited. This sidewall 
imprinting system can be utilized for either standard or custom 
designs. This is another phase of the plastic container in which 
Plasti-Vue is pioneering. 


In attendance at the booth will be: V. J. Earnheart, C. B. Dewees, and 
Tom Sawyer. 
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‘*HANSEN’S’’ 


RI-VAC 


2 Produce a mild pleasant flavor, 
3 desirable for fermented milk 
products and cheesemaking. 
18 
4 
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DELIVERY COSTS 














Only 88c per day. 


man’s selling time 


@ Keeps milk fresher... longer 


s 
z 
£ These cultures are capable of ICS plants hold 150 cases and up. Self-defrost- 
vA = high flavor production. Also ex- ing ... fully automatic. Delivered complete ready 
I o 9? cellent for cheesemaking if over to use...plug in for power. 






. cmt 
wa 10 


12 ripening is avoided. 


CHR. HANSEN'S LABORATORY, 
9015 W. MAPLE ST., MILWAUKEE 
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USE A FRESH BOTTLE REGULARLY 


Also Available for Ice Cream 





INC. 
14, WIS. 
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MAKE FEWER DELIVERIES 


Rent or Buy ICS Portable 
Dairy Storage Plants — 


® increase Sales—by increasing route- 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
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\ Ky AL, QH Le, HOUSTON, TEXAS * DEVON, PENNSYLVANIA 
‘@ ee STURGIS, MICHIGAN * ESPANOLA, ONTARIO 


KVP, the paper people, make spe- 
cialized papers for dairymen. We 
make Ice Cream Overwraps, Butter 
Patty Sheets, Ice Cream Novelty 
Wrappers. You can depend upon 
KVP for the best. 










How KVP Overwraps and Innerwraps keep 
your Butter Sales forging ahead! 


One of the best ways to stay ahead of com- 
petition is to provide your butter with pic- 
torial packaging—a KVP Kalakote Overwrap 
showing a tempting picture of your butter 
melting its goodness into toast, baked potato 
or similar everyday food. 


The white brilliance of KVP Kalakote is 
the ideal background for KVP’s true-to-life 
printing. The rich color of your butter is 
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duplicated with mouth-watering fidelity. 

And to assure repeat sales, you might well 
combine the KVP Kalakote Overwrap with 
KVP Genuine Vegetable Parchment inner- 
wraps. This combination saves enough in 
shrinkage (from moisture loss) to pay for the 
small cost. 

Get all the details on this modern, econom- 
ical way to sell more butter. Write us today. 


THE KVP COMPANY 
KALAMAZOO, MICHIGAN 


HAMILTON, ONTARIO © MONTREAL, QUEBEC 
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SUN'S NEW 





DIRECT Marketing Plan 
Improves Service To You 


“Operation Speed-up” features 
closer contact with dairymen 


106 


If you coat a carton with wax, you know 
how important it is to get a good wax 
and to apply it right. 


Otherwise, you run into problems, in 
your plant, and with your customers. 


Right here’s where Sun comes in with 
its new direct-to-you service. 


Its purpose: to give you expert help, 
fast help, in selecting and applying dairy 
waxes, and in answering your day-to- 
day questions. 


Now, to order a Sun wax, or to get 
technical help fast, you can deal directly 
with a local Sun office... or you can 
call headquarters in Philadelphia. Either 
way, you get action. 


You get direct action by the specialists 
who develop, refine, and market Sunoco 
quality dairy waxes. 


SUN OIL COMPANY 


PHILADELPHIA 3, PA. 


IN CANADA: SUN OIL COMPANY, 


LIMITED, 


Sun’s an integrated oil company. It 
knows oil and it knows wax. It makes 
waxes not as by-products, but as prime 
materials. 


Dairyseal, a straight wax, and Polyseal 
—containing polyethylene, for those 
who demand the best—are designed 
solely for dairy use. They have all the 
properties you could look for. We’d be 
wasting your time to list them. Dairy- 
seal and Polyseal are dairy waxes. We’re 
willing to stake our reputation on their 
performance. 


If you’re in the mood to make your 
life easier, a Sun man will be glad to 
help you select the wax you need. 


Ask him. Phone any of the offices listed 
on the opposite page. Or get in touch with 
headquarters, SUN OIL COMPANY, 
Philadelphia 3, Pa., Dept. AK-11. 





TORONTO AND MONTREAL 
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CALL your nearest 
Sun Oil Company 
District Office—DIRECT 


CONNECTICUT 
Bridgeport 7 
Forest 6-4351 
Hartford 
Butler 9-0291 


DIST. OF COLUMBIA 
Washington 
National 8-3266 


FLORIDA 
Jacksonville 7 

Exbrook 8-5715 
Miami 

Jackson 3-4386 
Tampa 1 

Tampa 2-2668 


GEORGIA 
Atlanta 3 
Murray 8-3583 


ILLINOIS 
Chicago 4 
Harrison 7-2562 


INDIANA 

Fort Wayne 
Huntington 4010 

Indianapolis 
Walnut 4-4513 


KENTUCKY 
Louisville 2 
Juniper 3-5526 


MAINE 
Portland 3 
Spruce 3-6467 


MARYLAND 
Baltimore 30 
Plaza 2-8642 


MASSACHUSETTS 
Boston 

Revere 8-4500 
Holyoke 

Jefferson 3-5656 
Worcester 6 

Pleasant 6-7139 


MICHIGAN 
Detroit 26 

Woodward 1-7240 
Flint 3 

Cedar 2-1987 
Grand Rapids 

Cherry 3-0147 
Hamtramck 12 

Trinity 2-8100 
Jackson 

State 2-8271 
River Rouge 17 

Vinewood 3-4200 


MINNESOTA 
Minneapolis 3 
Federal 6-9897 


MISSOURI 
St. Louis 3 
Prospect 1-9364 


NEW HAMPSHIRE 
Manchester 
National 5-9696 


NEW JERSEY 
Hackensack 
Hubbard 7-6780 
ewark 5 
Mitchell 3-8300 
Paulsboro 
Hazel 3-2400 
South Amboy 
Parkway 1-2300 
Trenton 5 
Owen 5-6164 


NEW YORK 
Albany 
Albany 5-1551 
Binghamton 
Johnson City 7-2334 
Buffalo 
Victoria 3300 
Long Island City 1 
Stillwell 6-1230 
Newburgh 
Newburgh 3040 
New York City 17 
Lexington 2-9200 
Oceanside 
Rockville Center 4-5300 
Pelham Manor 65 
Pelham 8-3040 
Rochester 19 
Fairview 8-5430 
Syracuse 8 
Harrison 2-0296 


NORTH CAROLINA 
Greensboro 
Broadway 5-1337 


OHIO 
Akron 10 
Blackstone 3-7733 
Cincinnati 4 
Wabash 1-5500 
Cleveland 5 
Vulcan 3-6100 
Columbus 4 
Broadway 9-9421 
Dayton 4 
Baldwin 2-2531 
Toledo 1 
Oxford 3-4461 
Youngstown 12 
Skyline 8-4581 


PENNSYLVANIA 
Allentown 

Hemlock 4-9531 
Beaver 

Spruce 4-9440 
Brownsville 

State 5-7400 
Erie 

Erie 8-3131 
Exeter 

Olympic 4-6795 
Greensburg 

Greensburg 5600 
Harrisburg 

Jordan 4-2000 
Johnstown 

Johnstown 33-2111 
Marcus Hook 

Chester 5-1184 
Philadelphia 3 

Kingsley 6-1600 
Pittsburgh 38 

Sterling 1-1252 
Williamsport 

Williamsport 8-8661 


RHODE ISLAND 
Providence 5 


Hopkins 1-8100 
TEXAS 


Beaumont 
Terminal 8-6611 
Dallas 21 
Riverside 7-1611 
Houston 
Capitol 7-3317 


VIRGINIA 
Norfolk 
Kimball 5-2421 
Richmond 
Richmond 7-0783 


WEST VIRGINIA 
Huntington 
Gladstone 3-1381 
Wheeling 
Warwood 148 
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BOOTH G-19 
Full Line of Filters Gets 
Show-Case Treatment 
Schwartz Manufacturing Company, makers of 
Perfection and Blue Streak milk filters, will have 
a full line of products on display at the Exposition. 
Included in the booth display will be samples 
of the Perfection cloth-faced filters, Dubl-Chem- 
Faced filters, Chem-Pressed filters, Double Bonded 
Filters and Perfection Detectos Filters, the black 
filter designed to show up mastitis flakes fast. In 
addition, there will be Blue Streak Flannel Squares 
and Perfection Bags and Tubes. 
In attendance at the booth will be: §. Schwartz, H. 
Schwartz, T. R. Sullivan, William Steinbrecher, Joseph Burns, 


Daniel Jackson, James Bohn, James Linder, Robert Ramspacher, 
William McCuen, D. Scisinger and J. Albertson. 


a 
BOOTH H-32 
Merchandising Program Feature 
of Vitamin Maker's Exhibit 
Vitex Laboratories’ merchandising program will 
be one of the features demonstrated during the 


course of the Exposition. 


In addition to its display of a complete line 
of vitamin products for the fortification of milk and 
milk products, the company will display a wide 
assortment of promotional materials, including ad- 
vertising programs, film slides and many other 
tie-ins for promoting vitamin-mineral fortified milk. 
Particular emphasis will be placed on recent suc- 
cesses in Multi-Vitamin milk. 

In attendance at the booth will be: C. E. Hildreth, 
R. J. Kingsley, A. Gilbert, F. Burke, R. Shields, F. Aldridge, 


J. McEven, C. List, J. Smith, H. Pryor, J. Gross and Ruth 
Herman. 


BOOTH A-97 
Wyandotte Display Geared to 
Modern Cleaning Techniques 


The motif at the Wyandotte Chemicals Cor- 
poration booth will be “Modern Techniques and 


Cleaning Products for Automating Food Plants.” 


French and Spanish translators will be on duty, 


as well as technical experts to answer all questions. 


Featured will be Wyandotte Cle-Chlor, a chlo- 
rinated cleaner for CIP and spray cleaning; and 
Multi-Chlor, a Chloramine-T type bactericide, safe 


on dairy metals. 


First introduced to the dairy industry for CIP 
cleaning of pipeline milkers and cold milk equip- 
ment, Cle-Chlor’s uses now extend to hot milk lines, 
storage tanks, tank trucks and other milk and food 
processing equipment. 

In attendance at the booth will be: Ford Ballantyne, Jr., 


F. M. King, F. H. Tholen, D. E. Anderson, Lee Minor, R. J. 
Mooney, Ray Schultz and Frank Hayward. 











BOOTH F-17 


Ice Bank, Direct Expansion Bulk Coolers 
Stand Out for Wilson Refrigeration 

Stars of the Wilson Refrigeration, Inc., display will be the ice 
bank and direct expansion bulk cooler, the upright food freezer, 
the ice cream sales case (dual temp), and the normal temperature 
dairy refrigerator. 

The ice-bank Wilson cooler offers cooling on five surfaces: the 
four walls and the bottom. It builds up a reserve of cold against 
power failure and it pre-cools before milking, holding the temperature 
down when warm milk is introduced without freezing it. It comes 
in capacities from 100 to 700 gallons. 

The direct expansion cooler has a low pouring height, is easy 
to clean and is available in all popular sizes. 


In attendance at the booth will be: Hal Wickham, H. R. Shapley, Gordon 
Massey, Lee Chointon, Milt Schultz, Paul Groom, Robert Rase, Howard Small, Jay 
Alvarez, R. C. Tyler, Carl Bruce and Charles Emery. 








BOOTH F-36 
Muckle Shows Insulated Boxes, 
Aluminum, Steel Ventilators 


An aluminum spun-type power roof ventilator in backward 
curved wheel and propeller blade will be featured by the Muckle 
Manufacturing Company along with the company’s display of in- 
sulated bottle cabinets, insulated route boxes and insulated chests 
for dry ice and ice cream, fresh air intakes and cabinets for holding 
test bottles in farm milk houses. 

The aluminum ventilator comes in 11 different air delivery sizes 
ranging from 460 CFM to 1,425 CFM free air delivery. Motor RPM 
range from 800 to 1,725 direct drive. This ventilator is designed for 
modern buildings, low in height and without sharp lines. 


In attendance at the booth will be: Stan Muckle, Harold Tuerk, Wayne 
Potter, Robert Doyle, Ivan Roettger and Raymond Bestler. 











“TAMED IODINE’’® 


lIOSAN* 


fo) eg ted pee) oi iledie) 3 





LOWERS COSTS 


1OSAN prevents milkstone and helps pre- 
vent mastitis at a use cost of less than 
3%4¢ a gallon. Moreover, it replaces two 
or more products because it is both a 
powerful cleaner and sanitizer. 


1OSAN is the original ‘‘Tamed lodine 
Detergent-Germicide. The U. S. Patent 
Number on its label is your protection 
against imitators. Available from your 
regular supplier or from Lazarus Labora- 
tories Inc., Division of West Chemical 
Products Inc., 42-16 West St., Long Island 
City 1, %. ¥. 
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BOOTH A-32 
Jumbo Size Metal Sponge Will Show 
Before and After Effects 
Jumbo sizes of the Metal Sponge Sales Corporation’s industrial 
sponges will be on display. They are made of stainless steel special 
bronze alloy and of stainless metal consisting of copper with a nickel 
content. 
Also to be shown are sketches and drawings of different equip- 
ment that the sponges are usually used to clean. The display will 
include a metal sponge in action with before and after effects. 


In attendance at the booth will be: Harry D. Moore, John E. Gensemer, Jr., 
and Maxwell C. Johnson. 





BOOTH G-21 
Gaskets of All Shapes, Sizes, Materials 
and Thicknesses Available 
Hundreds of various sizes and shapes of Ridak Gaskets for many 
different dairy fittings will be the focal point of the exhibit by the 
Boonville Manufacturing Corporation. The gaskets will be of various 
materials and thicknesses for use on pipe lines, Waukesha Pumps, 
Manton-Gaulin Equipment and for all other dairy and plant 
equipment. 


In attendance at the booth will be Mr. and Mrs. Robert D. Dustin and Mr. 
and Mrs. Jay H. Rice. 
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NEW CHEVROLET TRUCKS FOR ‘59! 





New Might! New Models! New Money-Saving Power! 


Task-Force 59 brings you more to work and save with 
in every weight class—more models, thriftier engines, 
stronger cabs and frames, safer brakes, tougher axles 
and transmissions! Here’s the longest, strongest line of 
Chevrolet trucks ever built, the best yet of the best sellers! 


Good news in the light-duty class! Chevy’s longer, stronger ’59 
line gives you a dozen big pickups to choose from . . . new 4- 
wheel drive models, newly fashioned panels, Step-Vans, and 
Sedan Deliveries! Scores of innovations include new hard- 
pulling Positraction rear axle, new bigger brakes, new stronger 
cabs, new broad-shouldered styling refinements! 


Bright new middleweight and heavyweight might! New big-tonnage 
L.C.F. and conventional trucks are heftier than ever with new 
5-speed transmissions, new huskier clutches, more durable rear 
axles in capacities as high as 18,000 lbs.! G.V.W.’s go up to 
36,000 Ibs. in tandems . . . and up to 21,000 lbs. in new Series 
50H and 60H models with heavy-duty components! 


New thriftier 6’s, all-new V8 power! Chevy’s best selling 6’s are 
set to pinch pennies like never before with new camshaft design, 
new valve train durability! Six modern V8’s are tougher built 
for bigger savings; an all-new V8, the 185-h.p. Workmaster 
Special* with advanced Wedge-Head design, is offered in Series 
70 and 80! See ’em for yourself—the bright new trucks of 
Task-Force 59 at your dealer’s now! . . . Chevrolet Division 
of General Motors, Detroit 2, Michigan. 

*Optional at extra cost, 





CHEVROLET TASK-FORCE 59 TRUCKS 
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BOOTH E-66 
Controls for All Stages of Milk 
Processing Highlight Taylor Exhibit 


The Taylor Instrument Companies exhibit will include control 
systems for HTST pasteurizing, separators and deodorizers; control 
instruments and valves for clean-in-place installations; six-inch dial 
indicators and other indicating, recording and control instruments. 

A feature will be the new sanitary CIP actuators and valves. 
The all-stainless steel actuator will be shown in several models. It 
provides for automatic and/or push-button control of flow for milk 
and other products. Valve bodies are of stainless steel and smooth k 


contour design, with positive shut-off and complete interchangeability 





and with end connections as required. 


In attendance at the booth will be: R. E. Olson, L. L. Forward, G. E. Heller, P 
W. W. Lockwood, J. S. Detwiler, G. F. Barnum, J. E. Barber, R. B. Reynolds, ° 
R. L. Anderson, F. G. Barclay, J. B. Hamilton, C. W. Ohgren, J. W. Ryan, and 
E. J. Sheare. 








BOOTH A-17 ! 
Wire Cases Designed for Both 
Paper and Glass Containers 


The Quirk Manufacturing Company will show milk cases for | 
paper and glass, retail ice cream cabinets, wire cases for glass and 
paper and Cold Seal milk case cabinets. | 
Outstanding feature of the Quirk exhibit in the Exposition will 
be the introduction of a new all-wire crate for paper and glass. The 
new crate incorporates design improvements that afford longer case , 
life and better container protection. 





In attendance at the booth will be: Casson Butcher, John F. Lawrie, William 
J. Quirk, Aurie Wiza and William O. Moss. | 














7 goron leSisty 
‘ ; 


your master key 
to trouble-free 


cost-saving 
STAINLESS 
. SANITARY 
e TUBING 









See display in Booth H-103 
Dairy Show, Chicago, 
Dec. 8-13. 





available through Cherry-Burrell and 
associated distributors or your 
Carpenter representative. 


The Carpenter Steel Co. 
Alloy Tube Division, Union, N. J. * 
% 
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BOOTH H-56 
Over-the-Road Truck Refrigeration System 
| Featured by Dole 
ee The main item in the Dole Refrigerating Company’s display at 
lial the Exposition will be the new Lektro-Cel Over-the-Road truck 
a refrigeration system which utilizes an hermetic condensing unit. The 
Lektro-Cel generator of this system supplies single or three-phase 
aye current to all electrical parts. Since only standard electric and re- 
It frigeration circuits are used, any competent refrigeration mechanic 
ilk can install and service the equipment with no special tools or 
oth knowledge. 
ity The company will show the Cold-Cel Holdover Plate; Truck-Cel 
Eutectic Blower; Heat-Cel Automatic Hot Gas Defrost; Ice-Cel 
- Accumulator and the Freze-Cel Double Contact Freezer. 
ond In attendance at the booth will be: J. E. Hutchinson, C. C. Ryan, H. P. 
Hansen, W. E. Lauterbach, B. P. Tweed, H. E. Clay, L. E. Gustafson, H. W. DeBaugh, 
nanny R. F. Kempk, D. A. Demore, A. W. Monroe, R. P. Laubenheimer, A. B. Brady, 
J. A. Wilkerson, R. H. Tafel, C. J. Tesar, A. J. Lane, C. B. Leonhardt. 
one BOOTH H-98 
we | Plate Heat Exchanger Prevents 
vill Milk from “Burning On” 
*he A new line of high-capacity centrifugals plus several new models 
ase of plate heat exchangers and pasteurizing units will be shown by 
the De Laval Separator Company. Three models of the new 400 
hatte Series centrifugals will be on display — the 410 High-Capacity Cold 


Milk Separator (see illustration), the 430 High-Capacity Hot Milk 
Separator and the 440 High-Capacity Clarifier. These centrifugals 





are completely new in design and appearance. 

Also on display will be a De Laval PX-309 Self-Cleaning Cen- 
trifugal — used in De Laval’s Whey Disposal Process; a flow regulator 
assembly; and a series of heat exchangers. A most interesting one 
among them is the Ultra-High Temperature Pasteurizer, consisting 
of an HTST pasteurizer and a De Laval Vacu-Therm Chamber. 
There is no “burn on” of milk to plates or the Vacuum Chamber. 


In attendance at the booth will be: Gordon Houran, Walter Jenkins, Keith 
Pistorius, Paul Teal, and all De Laval territorial sales supervisors and sales 
engineers. 











& 
e 
* 
a BOOTH E-48 
° Solar Features Tanks Holding 
. From 100 to 1,000 Gallons 
e Three related products will provide the drawing cards at the 
Solar Permanent Company display. They are the “Milk Minder” bulk 
© tank, the portable pipeline and the gas drive series “3635” Milk 
e Minder cooling unit. 
eo 
. The Solar “Milk Minder” is all stainless steel and features low 
t pouring height, round construction, vermin-proof covers, serpentine 


channel cooling plate and the control flow expansion system. It is 
available in capacities from 100 to 1,000 gallons. The portable pipe- 
line carries the milk from the barn to the tank. 

In attendance at the booth will be: E. K. Martin, J. Dunn, C. O. Bronkema, 


/ J. W. Johnson, G. R. Stout, H. Van Valkenburgh, F. R. Printzlau, Laird Downie, 
E. A. Woodard, G. F. Russell, W. E. Jackson, J. Wallen and T. Wyles. 
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Cash in with GLASCO’S 


...MIILK vENDOR 
TASTY G&D 
TASTY Ses VENDOR 


Chocolate / a - VENDOR 





Glasco Model 
GDV-M1IM 
Single-Product 
Vendor 


Glasco Model 
GDV-M1S 

Single-Product wr 
Vendor 





Lod a lel et-) aug. | -mc] Sy Y-leie R's, isle) -, 
THAT SUITS YOUR NEEDS! 


Dependable in operation . . . low in cost... 
these vendors were developed by Glasco engi- 
neers, the pioneers and leaders in pre-mix soft 
drink vendors. 


DUAL-PRODUCT VENDOR offers choice of 
popular drinks. 


SINGLE-PRODUCT VENDORS combine 
high capacity with compact design. 
ALL VENDORS utilize four easy-to-handle 


5 gallon cans. 


AUTOMATIC SWITCHOVER from empty to 


full cans for continuous vending. 


ATTRACTIVE STYLING invites and stimu- 


lates impulse sales. 


PAPER CUPS (7, 9 or 10-0z.) permit varying 
drink size to meet price changes . . . eliminate 
waste and mess of leaky wax cartons. 
FULLY WARRANTED ... one-year warranty 
on entire vendor against defective material and 
workmanship. 


N.S.F. APPROVED for wide acceptance and 


your protection. 











Glasco Model GDV-M2MS Dual-Product Vendor 





After all costs are 





figured, you still... 


Net 6¢ per drink 
win TASTY SHAKE! 


You read it everywhere—‘“‘get more profits with 

our product!”’ Yet such claims are based on gross 

profits. Now Glasco gives you the net profit facts 
. . using Tasty Shake as the example. 


Figuring in all of your operating costs... 
product, dispensing tubes, cups, location com- 
mission, depreciation, service, interest charges, 
distribution and general overhead . . . you still 
net more than 6¢ per drink with Glasco’s Tasty 
Shake vendor! 


That’s right—and you get comparable profits 
with ALL Glasco vendors. . . netting you from 
$80.26 up to $293.26 per vendor per month .. . 
depending on the products offered and the vol- 


ume sold! And that volume can be tremendous 
at such locations as schools, hospitals, service 
stations, depots, cafeterias, offices and factories. 

Even greater profits are possible since Glasco 
vendors are versatile. You can vend additional 
products in Glasco vendors . . . flavored milks, 
fresh fruit juices or vegetable juices and get more 
profit per drink! You can even vary the products 
featured, according to the season (or location) 
for maximum sales potential. 

You get all this because the products are pre- 
mixed, then sealed in easily-handled 5-gallon, dis- 
penser-type milk cans and placed in the refriger- 
ated Glasco vendor on location . . . dispensing up 
to 500 drinks on a single loading! 


Get the facts—mail the coupon below for your Operating 
Cost Analysis, sales aids, finance plans, and other in- 
formation to put you in business with Glasco Vendors. 


wef 
be rast GS 
r me | SHAKE “5 


Chocolate 


Glasco Tasty Shake Vendor serves hun- 
| dreds daily in this industrial cafeteria. 


GLASCOCK BROS. MFG. CO. 

1530 W. Fifth St., Muncie, Indiana 

Please rush me complete details on potential profits, finance 
plans, and prices on Glasco Vendors for: Milk Shakes... -| 

Milk........ Fruit Juices....... So 


NAME 


Veg. Juices....... 








, ADDRESS 





cITY STATE 





Glasco Tasty Shake Vendor outsells all 
other vendors in Detroit service station. 


Copyright 1958, G.B.M.C., Printed in U.S.A. 








BOOTH A-96 


Cooler’s Over-all Height Reduced 
for Easier Cleaning, Filling 
Prominent in the display of the John Wood Company will be An 











































the Haverly bulk milk cooler, wire crates, milk cans, cream cans, 





hooded and open pails, strainers, and Solar Superior waste recep- 
tacles. Two new features of the bulk tank are a new agitator paddle 
and a new submersible pump. The agitator paddle helps keep foam- 
ing to a minimum; the pump makes for a more efficient operation. 
Cooler height has been lowered for greater ease in cleaning and 
filling. 


In attendance at the booth will be: J. N. Welscher, F. C. Ortner, C. U. 
Haverly, C. P. Carlson, Harvey Bingham, F. A. Aymond and others. 





BOOTH D-96 
Open-Style, Five-Foot High, Three 
Tier Display Case Makes Debut 
The Bally Case and Cooler Company will display six models of 
ice cream and milk cases and coolers. The milk and dairy display 
case will be shown for the first time to the industry. It is five feet 





long, three tiers high and is an open-style display case. 

A self-contained wall case (see illustration) primarily for display 
of milk and other dairy products in stores; a walk-in freezer; theater 
cases 30” and 43” long primarily for use in theaters and drive-in 
movies; the Bally Low-Temp, a wide-open display case with high 
cubic foot capacity in various sizes; and the Bally angle freezer 
designed for selling ice cream at the “point of pay” in a supermarket 
round out the presentation of the Bally company at the Exposition. 





In attendance at the booth will be: Leon Prince, Joseph Burns, George K. 
Hoye, Earl T. Kinney, William J. Meek, Nicholas J. Melcher, Charles C. Rion, Leo G. 
Saettele, William J. Wawrzonak, George M. Prince, Leonard Melcher, George 
Melcher, Fred S. Brumbach, Arthur Stortz and Douglas G. Scheifley. 





BOOTH D-108 


Machine Forms, Fills Dairy Paper 
Packages Simultaneously 


Making its maiden run on the DISA Exposition circuit is the 





Tetra Pak Company of Lund, Sweden. It will be represented by an 
entry of the T 25 machine, which packages cream in one-ounce sizes, 
and the T 300B, which packages milk in half-pint sizes. 
Outstanding characteristic of the Tetra Pak is that it forms and 
fills the package from a roll of paper in a single operation. 
Also to be featured is information about ice cream in Tetra Pak, 
plus samples of same. 


In attendance at the booth will be: Holger Crafoord, Erik Torudd, Robert 
Doyle, Harold Black, and Charles A. Southwick, Jr. 
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; CEMAC Gives You More For Your Money 


Take speed . . . Only CEMAC fills up to 160 bottles per 
minute—a rate unmatched by any other filler you can buy. 


Take flexibility . . . You get high-speed filling on all milk 
products from cream line milk . . . to homogenized . . . to 
heavy cream. And on bottles of all sizes from half pints to 
half gallons. 


Take dependability . . . The unique patented design and con- 
struction features of CEMAC assure high-speed operation 
hour after hour, day after day, year after year. 


‘i Take economy .. . High production efficiency, simplified 
” operation and easy maintenance add up to real economy 
s, with CEMAC. 


These are the reasons you'll find CEMAC at work in most 
plants. It will pay you to take a look at the facts and figures 
we have to prove CEMAC gives you more for your money. 


d 





for cans - closures - crowns « machinery 


CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Road, Philadelphia 36, Pa. 
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Congratulations ! 
You're getting up a lot 
more signs, Bill! 


Thanks, Boss, the feld 
men all like Meyercord 
“no water” Pressure 
Sensitive Decal Signs. 














| MEYERCORD 


PRESSURE SENSITIVE 
Permanent DECAL SIGNS 














In 1958...hundreds of 
Point-of-Sale advertisers 
adopted MEYERCORD 
Pressure Sensitive Decal Signs 


«+ « we predict hundreds more will 
switch to them in 1959... because 


e they'll say “goodbye forever” 
to decal water application 
~ a problems . . . the bucket and 
\ sponge become obsolete. 
ey . . 
ay e they’re easily and quickly ap- 
- plied . . . yet as durable and 
\ J 


long-lived as any decal sign 
ever made! 


e experience shows field men 
\ “get more of them up.” 

e this new concept in Point- 
of-Sale decal signs is the 
product of Meyercord re- 
search...a decal sign of 
proved performance and 
appearance, manufactured 
by the world’s leader in 
decalcomania! 


FREE: Pressure Sensitive Decal brochure. Write today! 


the MEYERCORD co. 


Dept. B-216 —5323 W. Lake Street, Chicago 44, Illinois 
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BOOTH A-99 
Hackney Bros. Shows Ice Cream, 
Retail, Wholesale Bodies - 
Three truck bodies will be highlighted by 
Hackney Bros. Body Company. They are an ice 
cream truck body, a wholesale milk body and a 
retail milk body. Both of the milk bodies are 
refrigerated. The ice cream body has a drop frame 
making easier the handling of the product. 
Features of the new forward control wholesale 
milk body are a short wheelbase chassis and a large 
payload area. 
In attendance at the booth will be: T. J. Hackney, Jr., 


Robert H. Hackney, Barr Cannon, Frank Cannon, J. H. Brunt, 
Jr., J. D. Titchener and Royce Boykin. 


. 
BOOTH D-54 
EZE-Orange Will Ease Your Thirst 
at Show 


EZE-Orange, one of the familiar product names 
on dairy trucks all over America, will make more 
friends for itself on the Exposition floor. It will 
give away EZE-Orange drink, Pineapple-Orange 
drink and Fruit Punch to all thirsty booth-hoppers 
who wend their weary way to the EZE-Orange 
booth. Thirst relief will be granted by cup dispenser 
via EZE-Orange personnel. 

In attendance at the booth will be: R. L. Plunkett, Ben 


Buehrig, John Bloom, Frank Creeron, Russ Grady, Bob Lamson, 
Jr., Max Rubin, Buddy Thomson and State Todd. 


* 
BOOTH D-73 


Kari-Kold Shows Completely 
Revised Line of Cabinets 
The Kari-Kold Company will have a completely 
revised line of ice cream hold-over cabinets for 
presentation at the Exposition. Especial interest will 
center around a new series of cabinets designed 
for the cab area of retail trucks. These new models 
will afford additional capacity needed on the average 
route and will require much less valuable floor 
space. Milk storage cabinets for schools, restaurants 
and for use on trucks will also be shown. 


In attendance at the booth will be: Mr. and Mrs. Grant 
Lorch, Mr. and Mrs. G. G. Lorch, Joe Barnett, Roy Brown, 
Roy Stout, and Mr. and Mrs. Sam Johnson. 


€ 
BOOTH 205 


Design Cooling Cabinets for 
Use in School Milk Program 


Refrigerated cooling cabinets constructed es- 
pecially for dairy product use will be shown by 
S and S Products, Inc. Also on display will be 
bottle and paper coolers for use in the school lunch 
and the special milk programs. 


In attendance at the booth will be: F. L. Kelly, Burrell 
Biddinger, R. |. Brown, G. R. Thompson, S. C. Bell, D. L. 
Burgoyne, C. E. Lozier, J. A. Wiethe and E. H. Ohlr. 
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2 BULK MILK pickup tani 


Purchased in 1954 by Paul C. Donelson of Palmyra, Missouri, 
this 2,200 gallon Certified Bulk Milk Pick-up Tank has 
traveled over HALF A MILLION miles without once being 
in the shop for repair. 


Mr. Donelson says, “‘We are not only particularly 
proud of the fine service this tank has delivered, but 
we are equally plecsed with its fine appearance after 
so many months on the route. 


‘‘When we bought this Certified Bulk Milk Pick-up 
Tank we had no idea it would travel over a half 
million miles without any repairs. Dividing the 
original cost by the number of miles, it comes to 
less than 1% cents per mile.” 





STAINLESS AND STEEL PRODUCTS CO. 


DAIRY EQUIPMENT DIVISION 
1000 Berry Avenue + Phone: Midway 6-8833 * St. Paul 14, Minn. 
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BOOTH A-42 


Boyertown Refrigerated Trucks 
Have New Dimensions 
The first showings of the 1959 Model Boyertown Truck Bodies 
will be made at the Exposition. Prominently shown will be the re- 
frigerated retail milk delivery truck, Boyertown Model S8-L and the 
refrigerated wholesale milk delivery truck, Boyertown Model M12-H. 
Departures from the old models include new interior dimensions, 
new design body frame construction, improved driver convenience 


and improvements in body assembly to reduce corrosion. 


In attendance at the booth will be: W. Sterling Keller, Lloyd B. Fritz, Tom 
Gottshall and Bob Fleming. 








BOOTH D-47 


Tank Spray Unit Headlines Variety 


of Oakite Items 


Instruments designed to reduce the time, money, and energy 
spent in cleaning dairy equipment will be featured by Oakite 


Products, Inc. 


Demonstration models will show how the Oakite Rocker Spray 
Unit (see cut) cleans long, single-compartment milk tankers, and the 
action of the Oakite Hot Spray Unit in cleaning milk holding tanks. 
Another demonstration will feature a model conveyor chain lubricated 
with Oakite materials dispensed through Oakite lubricators. 


In attendance at the booth will be: Ken C. Tucker, F. J. McNally, R. A. Davis, 
A. Emery, T. A. Rink, J. L. Dayton, J. A. Price, J. H. Martinson, and J. T. Degman. 





BULK... 
BEST... 


CRAFT pepeNDABLe 


EMERGENCY COOLING 
SAFEGUARDS MILK QUALITY 
IF POWER FAILS 


No chance for a tank of sour milk with CRAFT. 
CRAFT’s ice bank is so big...so thick, it 
alone will protect milk for 24 hours—if power 
fails. If longer protection is needed it’s easy 
to add chipped ice to the roomy space between 
milk tank and inner wall of water tank. 


J CRAFT—Maintains Absolute Calibration 
CRAFT—Cools Fastest at Lowest Blend 





Temperatures 
J CRAFT—Easiest of Allto Clean Thoroughly 


BULK MILK COOLERS 





CRAFT keeps good milk good. No frozen milk because CRAFT cools 
milk with 33° ice water and ice water can not freeze milk. Cool, moist 
milk tank walls retard milk stone build-up . . . eliminate dried milk and 
undesirable flavors. No chance for flakiness because CRAFT’s agitator 
and exclusive tank design keep milk circulating perfectly. No grease in 
the milk since CRAFT’s agitator is dry ... greaseless. And bacteria 
count is low, because of fast cooling and low blend temperatures. 
Try the CRAFT milk “sniff” test as the final proof of quality. 


MANUFACTURING COMPANY 


2303 DAVIS STREET/NORTH CHICAGO, ILLINOIS 
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STRENGTH 


jig just one advantage of 
Quaker otate Super Blend 


Dai ry Wax 





f 
Nea 


The toughest tests have consistently proved that Quaker 
State Su per Blend Dairy Wax can take it. The amazing QUAKER 


strength of this wax permits thinner yet far tougher carton coatings, ST ATE 


QUALITY WAXES 





incorporating a high resistance to lactic and citric acids. Other ad- 
vantages: economy, sure-grip finish, uniform leakproof coverage. 


QUAKER STATE OIL REFINING CORP., WAX SPECIALTIES DEPT., OIL CITY, PA. 
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BOOTH G-23 
Steel, Aluminum Cases with Smooth Sides 
Protect Paper Cartons 


The “Zinc-Kote” non-rust, non-corrosive steel case will be in 
the spotlight for the C. E. Erickson Company because of its strength 


and long-lasting qualities. The case is built with indented comers 





and bottom edges. The interior is flat and smooth for the maximum 
protection of paper cartons. 

Co-featured with “Zinc-Kote” will be the company’s line of 
aluminum milk cases. 


In attendance at the booth will be: A. D. “Dale” Erickson, Nathan Zuckerman 
and Jerome Kohn. | 



















BOOTH A-24 
Two Types of Refrigerated Truck Bodies 
Shown by Batavia Company 

The Batavia Body Company will have on display in its booth 
two bodies for use in the dairy industry. One is the refrigerated body 
for the wholesale milk truck. The other is the refrigerated body for 
the ice cream truck. This latter is a walk-in type of body. Both 
incorporate the latest in refrigeration design, using the best-known 
insulation materials. 


In attendance at the booth will be: S. E. Crofts, L. M. Clarno, J. F. Rafferty, 
W. H. Forest, B. P. Fortney, J. J. Cullinane, A. H. Black, C. W. Jackson and E. W. 
Kraft. 






















MANUFACTURING CO, OWATONNA 12, MINNESOTA 


MFGS. OF > BOTTLE CABINETS @® POWER ROOF VENTILATORS ® MANY OTHER SPECIALTIES FOR DAIRY INDUSTRY 











THAT’S RIGHT, MUCKLE VENTS are 


perfect for general ventilation of workrooms or direct hook-up to 


Can Washers, Bottle Washers, Pasteurizers, Can Steamers, or wherever 
foul air is a problem. Easily mounted on roofs or sidewalls of existing plants or 


new buildings. Write for complete details. 





See us at booth F-36, Dairy Industry Exposition, Chicago, Illinois. 
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Here's another first in Johnston’s con- 
tinuous merchandising program to sell 
chocolate milk and chocolate drink. And 
what a sensation it has been in the test 
markets. Over 250,000 compass rings 
were used in only a few weeks. Chocolate 
milk sales increases were almost unbe- 
lievable in all test cases because every 
child wants this new compass ring. 

But promotion like this is only half the 
story. The most important factor for re- 
peat business is your product. And you're 





ROBERT A. 


MILWAUKEE, WIS. ° 
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HILLSIDE, N.J 






CHOCOLATE MILK 
PROMOTION 


THE HOTTEST CHOCOLATE 


MILK SALES BUILDER 
EVER PLANNED ! 


THOROUGHLY TESTED 
AND PROVEN... 


OVER 250,000 


A COMPASS RINGS USED 


ms 


IN TEST MARKETS 


not serving America’s finest chocolate 
milk or drink unless you’re using Johnston 
chocolate products. Panel after panel 
taste test after taste test, continuously 
point up Johnston superiority. 

Get new customers to try your choco- 
late milk. Get more customers to buy — 
again — again and again. Johnston has 
the answer with both product — and pro- 
motion. See your Johnston salesman to- 
day or write direct. 


See Us at the DISA Convention—Booth H-9—Navy Pier—Chicago—Dec. 8-13 


COMPANY 


° SAN FRANCISCO, CALIF. 


121 

















BE SURE TO SEE OUR EXHIBIT 
AT NAVY PIER, CHICAGO 
DECEMBER 8-15 ... BOOTH B116 


THE HIT OF THE YEAR 
IN RETAIL MILK BODIES 


NOR TH AAR 











Ld 
tlt, 


SOUTRIVEST 


_ 
al. 





Model 30-96 shown [load space 8 feet long). Ideal for retail 
and small combination wholesale-retail deliveries. 
Other body sizes available. 


NORTHAIR offers all-new flush-type rolling door 
in rear—the only real advance in truck body doors 
in 50 years. Has door in the cross wall to fit your 
specific requirements. Also free rolling cab doors. 


CHECK THESE NORTHAIR STANDARD FEATURES: 


¢ All Styra-Foam Insulation * Completely Vapor Prooted » Heavy 
Duty Rear Bumper « Safety Glass All Around * Dual Windshield 
Wipers and Windshield Defroster Attachment * Dual Rear-View 
Mirrors * Insulated Cab Ceiling * Dome Light in Cab « Spotlight 
in Load Space * AMMONIA, FREON PLUG-IN OR DRIVE-ON- 
ROAD REFRIGERATION (Temperature Range: 35° to 40°). 


For Additional Tnformation About 
NOR THAIR 2odec 


and Trailers in the Wholesale Milk, Retail 
Milk, ice Cream and Combination Lines 


Write. Wire or Phone \< Collect: 


SOUTHWEST 
TRUCK BODY CO., INC. 


423 Lynch Street * PRospect 6-3784 «+ St. Lovis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 








BOOTH A-108 


Refrigerated Bodies for 
Wholesale, Retail Trucks 
Murphy Body Works, Inc., will show a refriger- 
ated combination milk and ice cream wholesale 
delivery truck body, a refrigerated wholesale de- 
livery milk body and a refrigerated retail delivery 
body. 


In attendance at the booth will be: W. H. Murphy, 
Mrs. W. H. Murphy, Harvey W. Murphy, D. E. Murphy, Carson 
Murphy, Seth G. Butner, W. L. “Bill” Ellis, Edgar D. Pennell 
and Brian Wilcox. 


BOOTH E-31 


Full Line of Vitamin-Added 
Beverages to be Shown 

United Extract Laboratories, Inc., will display 

Dalee Grapefruit Rickey Drink, Dalee Orange 

Drink, Dalee Tomato Cocktail and Harvest Sun 

Orange Drink. One of the chief attractions common 

to all of these products is that they are vitamin- 
fortified beverages. 

In attendance at the booth will be: Robert R. Reynolds, 


F. M. Kipp, F. J. Plymate, J. J. Blair, Paul W. Schauff, Erwin 
Blitzstein, V. C. Zediker and Howard E. Hamer. 


BOOTH D-21 


Vegetable Parchment and Waxed 
Papers for Dairy Products 

The KVP Company of Kalamazoo, Michigan, 
will display genuine vegetable parchment (plain and 
printed) and waxed papers (plain and printed) for 
dairy industry products. These include butter 
wrappers, ice cream wrappers, ice cream novelty 
wrappers, powdered milk carton over-wrappers and 
so forth. 

In attendance at the booth will be: John T. Collins, 


Al Weston, Ted Meninga, W. W. Mcintire, Reginald Hills and 
William Olney. 


BOOTH A-80 


Pure-Pak Adapted for Use 
as Cottage Cheese Container 
Prominently displayed by Dairypak Butler, Inc., 
will be Pure-Pak milk cartons and paraffinned ice 
cream and butter cartons. 


Feature of the exhibit will be new cottage 
cheese cartons using the Pure-Pak base. These can 
be formed, filled, and capped automatically on 
Pure-Pak machines now in use. 

In attendance at the booth will be: C. L. Slagle, R. F. 
Manion, H. M. Bowser, H. P. Mather, R. R. Davis, P. A. Pratt, 
J. C. Good, P. C. Weigand, D. J. Ball, W. P. Kane, R. D. Evans, 


G. N. Rupp, W. L. Scholey, A. J. Reinberg, A. R. Hartmann, 
F. K. Dickson and J. C. Turner. 
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MORE CLEANING POWER FOR YOUR DOLLAR 
ger .--DAIRY BRUSHES FILLED WITH 


; oX PALMETTO 


‘ Nalecved lonighiedl Fobte” 


TANK OR VAT SCRUBS 


de- 








lay 








ige 
un 
ya TANKER No. 2 VAT PALMETTO No. 50 VAT 
\in- 
Round brush face and long handle Husky twisted-in-wire brush head Full rounded face with long handle 
for cleaning holding tanks, vats, with long handle for cleaning deep cleans deep cans, other rounded 
Ids, drums. vats. containers. Also in longer No. 60 
win VAT size. 


<> ae ee cet oom ee es et OT Oe 


GENERAL PURPOSE SCRUBS 


ees 





ad GONG? 


for 


ROYAL SWISS 


JERSEY 


ter 


Tough, man-sized brush 
for general plant use. Uni- 


Flared wings and generous 
filling make this the ideal 
can-cleaning scrub. Also 


Narrow 2-row face and 
long handle for easier 
cleaning of coils or coolers. 


Full face, front flare and 
ski-type block—a most 
efficient hand scrub. 





Ity versally popular Oxco de- 
sign. In 2 sizes. 


in larger HOLSTEIN size. 


nd 


ee eee ee ee 


nd DECK SCRUBS 








. — 


BRIG 


Wide end flare of this 
scrub cleans out 
hard-to-reach corners. 





1 
NEPTUNE 


Flared, rounded filling 
means easier-cleaning of 
rounded corners. 


HULL JIB 


Thickly-filled deck scrub 
has rubber squeegee to deck 
leave floors clean and 
semi-dry. In 3 sizes. 


Heavy duty floor scrub 
with thick filling of tough 
Ox palmetto. In 3 sizes. 


ee ee _ =e 


ei —— at FF a a ce GaN on ere 


= Tough All-American palmetto fibre, processed in 
our own Florida plant, assures you of finest quality 





“ material and more cleaning power for your dollar. 

s, Ask your Jobber for Ox palmetto Dairy brushes. 

. . . , OX FIBRE BRUSH COMPANY, INC. 
por ¥ ereoernicx Seleblished /§§¢ MARYLAND 
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BOOTH E-115 


165- to 1,000 Gallon Bulk Milk Coolers 
The new “Lowline” ESCO “Icy Wall” Bulk Milk Coolers will 


be featured in the Esco Cabinet Company exhibit. Esco’s new line 





comprises 32 models in 11 sizes with storage capacities from 165 


air-cooled refrigeration units and 11 models for remote installation 
of unit. 


In attendance at the booth will be: H. C. Cann, C. M. Cann, E. L. Johnson, 
D. R. Barr and G. H. Cann. 



















BOOTH H-35 
Vending Machines, Home and 
Commercial Dispensers on View 
Home milk dispensers, commercial milk dispensers, and vending 
machines will be featured by Norris Dispensers, Inc. The vending 
machines can handle glass or paper, are automatically operated by 
deposit of a coin and will make change. 
Three large users of the Dairy Bar program have been invited 
to the Norris booth to answer questions on the home milk dispenser 
(see illustration). 


Those in attendance at the booth will be: Churchill Austin, Stuart Rabb, 
Robert V. Hansen, Don Stevens, Bill Nofsker, Tom Swartwood, Eddie Fikany, Carl 
Redding, Roy Larson, Bill Larson, Norm Bryant, Sr., Norm Bryant, Jr., Jack Hastings, 
Tom Patterson, Joel Riggs, James Riggs, Tom Sage, Bob Sjostrand, S. J. Smith, 
E. F. Snyder, Floyd Timmons and Ted Trout, Jr. 




































Yours exclusively by fran- 


chise agreement. 


from any bottle on the mar- 
ket and a proven business 
getter in many areas. 


Send for sample bottle 


Richer-Pour Bottle, Inc., 33 S. Gay St., Baltimore 2, Md. 











, 2 “IT REALLY WORKS 
of new business ? sisal deieil os snaltaiadiities 


THE 


Richer 
-Pour 


MILK BOTTLE 


is a novel bottle to— 
increase your sales 

give you individuality 

hold your customers 

open the door to new accounts 


trouble” 





These are the words of Orville Blaschke, con- 
tract milk carrier, after using the Viking 7171A 
"Sanitor"’ Pump shown here. 





You, too, can have these advantages . . . fast 
pumping; easy, quick cleaning; trouble-free 
service . . . when you specify Viking 3 A- ap- 


Different proved "Sanitor" pumps for all your milk 


handling. a 9 
3 / A\ SANITARY 
Send today for folder 456L L/Q\\, SIANDARDS 
{ 
4 





VIKING PUMP COMPANY 
Cedar Falls, lowa, US.A. In Canada, it’s “ROTO-KING” pumps 


Offices and Distributors in Principal Cities — See Your Classified Telephone Directory 
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to 1,000 gallons. There are 22 complete packaged models with sealed | 
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7 Milk Case's Light Weight, Rugged Construction 


te RESISTS 


165 


=) ye 4375 Ib. TEST 


_- - = 


























PROVES GREATER BOTTLE PROTECTION 
AND...YOU’LL LIKE THE COST 


The construction of Peerless’ C-400 Milk Case was tested by loading 
it with 4,375 pounds of palletized coiled wire. The case held with no 
signs of stress or failure in any part. 








Peerless Milk Cases have inside reinforced corners for added 
strength. Wires are resistance welded at all points of contact. 


Dairy name embossed vertically in each corner post. Reads easily 
for immediate identification. Aids separating from other crates. Space 
can accommodate 18 letters and spaces. Name plates optional if 
desired. Designed for slip-proof bottom stacking. Finished in Anozinc 
Electroplate. Inside dimensions 12%” x 12%” x 10%” deep. Holds 
16 quarts or 9 one-half gallons. 











Write for further information. 


Peerless \ \AUk Cases 


PEERLESS WIRE GOODS COMPANY,INC. - 2727 FERRY STREET - LAFAYETTE, INDIANA 
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BOOTH F-77 


Evaporator, Dryer Uses Air to Cool, 
Convey Powder to Sifter 
Prominently displayed by the C. E. Rogers Company will be 
the Rogers Pneumatic Powder Conveying and Cooling System which 
cools powder by using air flow as a cooling and conveying medium 
between dryer and sifter. A cyclone collector reduces powder carry- 
over and a self-acting air lock acts as powder discharge. 
Blow-up photographs of evaporator and spray dryer installations 
will be shown. Illustrated literature on evaporating and spray drying 
operations will be available. 


In attendance at the booth will be: Art Rogers, Jack Terrett, Gene Fishwick, 
“Hap” Ross, Ralph Jenkins, Jack Poli and Joe Cinka. 















BOOTH H-17 


Compact Dispenser Holds 650 
Servings of Milk or Juice 
The high capacity of the bulk milk and fruit juice vending 
machine will be explained by the Food Engineering Company. The 
automatic dispenser, called Cup-O-Matic operates by the insertion 
of a coin in the slot. The machine is quite compact. Its dimensions 


are 30 x 32 x 74 inches. It has a capacity of 650 servings per load. 


In attendance at the booth will be: J. Walter Hunsinger and Gene Lopoten. 








BOOTH A-58 
Cut-Away Engine, Refrigerated Body 





Shown by International 

Major attraction at the International Harvester Company’s 
display will be a cut-away motor truck engine. Co-starring with the 
engine will be a model AB-142, 134-inch wheelbase International 
truck with refrigerated Metroette Body. In addition there will be 
one 8’ x 20’ panel background featuring photos of International 
Trucks with various types of bodies used in the transportation of 
dairy products. 





In attendance at the booth will be: R. C. Burns, W. E. Greene and W. E. 
Peterson. 



















Pe Consistently Accurate! 







YQ “FOR SEDIMENT TESTING EQUIPMENT” 


NEN See Us at Booth No. D-55 
Dairy Industries Exposition 
















COMPANT 
Faulty testing equipment can turn profit Chicago - Navy Pier, Dec. 8-13 
into loss—fast. Insure now against inaccu- , : 
racy with this efficient Garver combination. % Bulk Milk Tank Sediment Testers 
1. Garver ‘‘Super” Babcock Tester. * Hand Operated Milk and Cream Testers 
Speed controlled and speed indi- . 
cated for extreme accuracy. * Laboratory Sediment Testers 
2. Garver ‘“‘ovate action” Test * £E-Z Lock Sediment Test Record Cards 
Bottle Shaker. Thoroughly inte- . . . 
grates test ingredients—saves time * Sediment Test Discs (Milk and Cream) 
eliminates dangerous, haphazard * Sampling Dippers 
hand twirling * Biases 


Write today for catalog. 


eth boon OSL Sediment Testing Supply Company 
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See it at the 
DISA show 


EXPOSITION 
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One piece, full size cover for easy cleaning. Agitator lifts out as 
cover is raised. 


Complete built-in refrigeration controls mounted on end of tank 


@ Direct-expansion refrigeration with high velocity spiral coil. 


@ All-stainless steel tank with same quality features found in larger 


EM-BEE models. 


Unique construction features rugged cork insulation and no metal- 
to metal contact between inner liner and outer jacket except at 
lip of tank. 


Field accessible, semi-hermetic condensing unit. 


in Chicago, DAIRY — 
Seoth 04-917 | camomee Gm PAUL MUELLER company 


KANSAS AT PHELPS . SPRINGFIELD, MISSOURI 
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BOOTH F-20 | 
Cans for All Dairy Uses Will | 
be Shown by Penn-Michigan 


All types of milk cans, dispenser cans, cheese 


MODERNIZING? 


Check aa 


FOR ALL YOUR NEEDS 





cans, pails and milk strainers made of tinned carbon 





steel and stainless steel will be displayed by the 
Penn-Michigan Manufacturing Company. 


In attendance at the booth will be: Joseph S. Hall, 
William J. Sheehan, E. D. Haisley, E. J. Harris, E. Zitek, H. R. 
Riedel, P. M. Stewart, E. F. Rickelman. 


CONDENSERS 

PIPE COILS 
SHELL-ICE MAKERS 
VALVES & FITTINGS 
ICE RESERVE UNITS 
AIR HANDLING UNITS 


BOOTH H-51 
Equipment for CIP Washing | 
Featured in Schlueter Display 


The Schlueter Company display will include 


See Shell-lce Made 
FRICK EXHIBIT 

Booth D-82 

Dairy Industries Show 
Chicago, Dec. 8-13 





several new washers for recirculation washing of 
SHELL & TUBE COOLERS lone . Sttines separator parts. : <n 
is oose pipe fittings, separator parts, and other ma- 
ECLIPSE” COMPRESSORS chinery parts. Baskets and racks for parts handling IN | 
HEAVY-DUTY COMPRESSORS ; s eth a aa Co. c 
will be demonstrated. Surge tanks for automatic she 
QUICK-FREEZING SYSTEMS ae ke ee lee custo 
CIP washing will also be shown. quart 
“INSTANT” WATER COOLERS 


EEESEBEERREREE 


MULTI-STAGE COMPRESSOR SYSTEMS ’ The Roms te be shown are: vnyw tee Jet 
LOW PRESSURE REFRIGERATION UNITS Washer, URW-75 Utility Washer, 119-1SR recircula- 
AUTOMATIC CONTROLS & DEFROSTING SYSTEMS tion washer, ARWT-90 surge tank for automatic 
COMPLETELY ENGINEERED SYSTEMS, 
DELIVERED AND INSTALLED 





Eee 


CIP, small surge tanks, varied form and_ baskets 


[4] 


and _ racks. 
In attendance at the booth will be: L. S$. Woodman, 
H. E. Brown, Robert Pike, John Sheldon and B. Losching. 
BOOTH D-38 
Paper Maker Shows Paintings 
of Pacific Northwest 


It is a proven fact that 
today's semi- and full- 
automatic equipment 





soon saves enough to ; 
pay for itself. The wild beauty of the Pacific Northwest tree IN ¢ 
farms, whence comes the paper for Pure-Pak cartons, 75 
Whatever the refrig- , RE ad 
pein a : nitoos " will be on display at the Exposition in an exhibit pack 
; 4 — - of 12 original paintings by nationally-famous maga- tail s 
Frick Oveperativee Condensers Seve your plant—quick freez- 2 original paintings by nationally-famous maga 


Up to 95% of the Water Used. : 4 < ia. a _ a ie ae nes — 
© ing, ice making, cold zine illustrators, Stan Galli and Bruce Bomberger. 








Frick Heavy-Duty Four Cylinder 
Compressors Can Be Adapted to 
Handle Any Type of Refrigerant. 





Frick Shell-lce—Clear Solid Pieces 
of Curved Ice. Made Automatically, 


Without Snow or Waste. 
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storage, humidity control, 
low temperatures, con- 
densing, air conditioning, 
or any process cooling 
. . « Frick engineers will 
help you modernize your 
present system or design 
one to meet your needs. 


Frick refrigeration 
equipment is world re- 
nowned for a long 
trouble-free life of 
dependable operation. 
Many Frick compressors 
have been in operation 
for over 40 years. 


CALL your nearest Frick 
Branch or Distributor to- 
day. Or write direct to... 








Birds, animals, mountains, streams and forests add 
a fresh, invigorating touch to this year’s commercial 
exhibits. 

These paintings are selected from originals that 
have been reproduced in the award-winning national 
advertising series of Weyerhaeuser Timber Company. 
In addition to the paintings, visitors will see a 
display of the preliminary sketches and _ research 
done by the artists as they work from the original 
idea to the finished painting. 

Kieckhefer-Eddy Division of the Weyerhaeuser 
Timber Company extends a cordial welcome to all 
exposition visitors to view this colorful display in 
its Pure-Pak exhibit booth. 





IT’S ALL YOURS 
More information on any of the prod- 
ucts, equipment and services advertised 
and described in this issue are yours for 
the asking, and you don’t even need a 
stamp. Use the Reader Service card, and 
we'll see that details reach you promptly. 
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| A Division of NOPCO CHEMICAL COMPANY tly np sli 
General Offices: GO Park Place, Newark, N.J. December 8-13 
Harrison, N.J. Richmond, Calif. 


| VITEX PLANNED PROMOTION 
HELPED THESE DAIRIES PUT ACROSS 


MULTI-VITAMIN MILK 













ati r ee A ot: ; 
IN FLORIDA Alfar Creamery IN CONNECTICUT Ferndale IN MICHIGAN In Flint, during 
Co. converted 56,682 quarts. New Dairy converted 62.36%. Total volume the summer, in spite of seasonal lay. 
customers bought a total of 112,231 rose 242% in 6 weeks. offs, vacations and price wars, 
quarts. McDonald Dairy converted 62%. 





im 


IN OHIO Harmony Farms effected IN TEXAS Hygeia Dairy Co. gave IN WISCONSIN Shurtleff’s 


a75% conversion, straightened outa sales a shot-in-the-arm with MV milk, Ice Cream Co. converted 77% to MV 
packaging problem, and doubled re- increased total volume 18%. milk, strengthened its position in the 
tail sales! Y%2-gallon container. 


These examples and many others, from widely divergent 
locations, and including metropolitan areas as well as small 
towns, should prove to you conclusively that the Vitex Plan 
for putting over multi-vitamin milk is flexible enough to 


work successfully wherever it is used. It will give you, too, 








the results you want. Talk it over with your Vitex man. 
IN KENTUCKY Clover Leaf 


| Dairy added 173 new customers for 


home delivery service, obtained a Latest reports from all dairies reveal that sales of premium multi-vitamin milk 
73% conversion. are holding at approximately 50% of their retail fluid milk sales 


VITEX LABORATORIES ls dacs this 


further at Booth H-32 

















Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 
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BOOTH A-60 


“Vital Firsts’ Theme of Container 

and Closure Display by Sealright 
The theme of Sealright’s display is “Vital Firsts,” the important 
innovations in dairy packaging developed and introduced by Seal- 


right to the industry. This year Sealright will introduce the new 





Sealking milk carton with the new polyethylene plastic-coating and 
the new Plasti-Cap, the all-plastic 38MM milk bottle closure. | 
In addition, the company will show plastic-coated ice cream 

and cottage cheese containers. A graphic and attractive part of the 

exhibit will be the actual operation of dairy machines forming and 

filling Sealright containers. 
In attendance at the booth will be: R. Reid McNamara, J. R. Murray, | 


C. E. Rondomanski, J. F. Caster, C. E. Thompson, W. J. Scheurer, E. A. Watters, 
R. S. Murray, R. F. Smith, C. W. Martin, J. Aschbach and S$. J. Whitehouse. 








BOOTH 110-D 


Single Unit Mechanical Refrigeration 
for Trucks Offered by Thermo King 


Single-package mechanical refrigeration units for home delivery 





trucks as well as for wholesale and over-the-road trucks will be 
shown by the Thermo King Corporation. Units for both the retail 
and wholesale are powered by independent engine and with stand-by 
electric motor power. 

In attendance at the booth will be: M. B. Green, R. W. Porter, V. W. Snyder, 
Henry Miller, and S. S$. London. 
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4 oi Utrillo Drew Parisian Street Scenes 


+ WILSON 


p> DRAWS JUST ONE THING 


That’s right. Wilson draws wire—high quality stitching 
wire. We call it Wilstitch. It’s the finest wire you can 
put into your Excello machines. Wilstitch is available 
in 5, 10 and 25 lb. cores and in 8” catchweight coils. 





Choice of galvanized, tinned and liquor finishes. 


Try a core of Wilstitch at our expense. Send for 
sample core today. You'll find out why Wilson is called 


THE MILL THAT QUALITY AND SERVICE BUILT 


WILSON STEEL AND WIRE COMPANY 


Manufacturers of Wire—Nails—Rivets 


MAIN OFFICE AND MILL e 4840 S. Western Ave. « Chicago9Q, Illinois ¢« LA3-1221 


BOSTON SAN FRANCISCO CINCINNATI DETROIT | 
NEW YORK 25 Huntington Avenue 420 Market Street 5300 Vine Street 614 Stephenson Bldg CHICAGO 
360 South Broadway Commonwealth 6-3430 Yukon 2-2665 Woodburn 1-1177 Trinity 2-1068 4840 South Western 
(Yonkers) Avenue 
Greenleaf 6-1780 PORTLAND, OREGON (12) WASHINGTON, D.C. PHILADELPHIA, PA. ST. LOUIS, MISSOURI Lafayette 3-1221 
2251 N.InterstateAvenue 1621 L. Street, N.W. 4421 Belgrade Street 4007 Clayton Avenue 
Atlantic 8-5941 National 8-7824 Cumberland 9-8200 Jefferson 3-2020 
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PRODUCTS ARE ON DISPLAY 


Fe S ’ NEW G&H AUTOMATIC VALVES 
AM IN OPERATION 


Be sure to see this Outstanding Valve Advancement 
. .. Step into our booth where You can press a 
button and see how simply and efficiently these new 





- valves operate. 


First Shouug NEW G&H CENTRIFUGAL PUMPS 


An entirely New Line of G & H Centrifugal Pumps 
will be on display and in operation for the first time. 
Don’t miss seeing these Revolutionary New Pumps. 





In Addition Our Complete Line of Quality Valves and Fittings Will be shown. 


Gé&H PRODUCTS CORPORATION 
5718 52nd STREET * KENOSHA, WISCONSIN 
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BOOTH H-114 


Ninety-Gallon Bulk Tank Has 
Appeal for Small Producer 
Unveiled for the public view will be a 90-gallon EM-BEE bulk 
tank by the Paul Mueller Company. The new model uses direct | 





expansion refrigeration, self-contained condensing unit and _ is 
cylindrical in design. 
The Mueller Company will also show its 300-gallon tank. 
The smaller tank should find eager lookers for those whose pro- 
ducers have small herds and small production. 


In attendance at the booth will be: Paul Mueller, Fred Edwards, Robert J. 
Jacobsmeyer, M. J. Claflin, James B. Hershfelt, Joe W. White, Leroy Ray and 
Paul G. Gille. 












BOOTH G-34 grains exchange capacity. The induced draft blower 

Kisco Company Will Feature Water units eliminate the need for large diameter and high 

Softeners, Draft Blower Units smoke stacks. The Contin-U-Blow units are designed 

Chief attractions at the Kisco Boiler & Engi- for automatically blowing down a_ predetermined 
neering Company display will be the Kisco-Matic amount of water continuously. 

Water Softeners, Kisco Induced Draft Blower Unit In attendance at the booth will be: Frank H. Kuhiman, 


Floyd Hale, William L. Kisling, Sr., Dave Wilkinson, William 
L. Kisling, Jr., Walter Sadek, Al B. Schlesinger, Frank Eaves 
are made in various sizes from 32,000 to 480,000 and William R. Marshall. 


and Kisco Contin-U-Blow Unit. The water softeners 
























IF YOU RUN A SEPARATOR 
YOU NEED A 


DESCO 


>, 3 Sepascope 





LOW CALORIE DAIRY FOODS 


Take our word for it! 
The Low Calorie Market is 10 times greater 
than Baby Foods — 3 times greater than Dog 
Foods — 1 person in 4 in your trade territory 
NEEDS and is looking for lighter, lower 
calorie food and drink. 
The National multiple-merchandising _ pro- 
gram built around the graphic name TRIM, 
is your best, quickest and most economical 
CHECKS AT A GLANCE way to get more than your share of this 
rapidly growing market. 
FAT CONTENT OF SKIM MILK It’s a growth market, and with TRIM you can 
dominate it for plus profits while building 
Dairy prestige every “dollar of the way.” Just 
tell us where to be and when and we'll 
show you how. 








@ SIMPLE—Can be operated by anyone with average eyesight. 


@ DIRECT —Tells you at once how each separator is running. 


Take our word for it... . TRIM! 
Distributed in the U. S. A. by Address inquiries to Dept. B44 
Write f : ° 
vn WwW hitman Laboratories, Inc. | | TRIM] FOOD PRODUCTS CO., INC. 











4505 STATE LINE, KANSAS CITY, MO. 
Write No. 1320 on Reader Service Card Write No. 132b on Reader Service Card Write No. 133 on Reader Service Card 
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If you are not prepared 
to buy this... 
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then hold on to this ...as there is 
nothing in between that’s worthwhile 
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FULTON ENGINEERING CoO., INC. 


Manufacturers of the Fulton Mold and other Dairy Equipment 
Telephone RAvenswood 9-7678 37-25 Vernon Bivd., Long Island City 1, N.Y. 
Exclusive U.S.A. Distributors for the Gram Automatic Bar Machines 











Usually we speak for ourselves, | | 


but...leading dairy 
publication editors 
have done it for us | 

















condi 
cuttin 
pins t 
| extra | 
A survey* was taken recently of dairy plant articles in two of 
the leading national dairy publications. It turned up some in- 
teresting facts, showing that a great many more articles were ce 
st 
published on Mojonnier conveyor installations than those of . 
. ca 
all other conveyor manufacturers combined. at 
01 
st 
. . . . . th 
Materials handling systems are indeed important to the dairy 
; . ; “fs Si 
industry today. So, it was extremely gratifying to find that so 
many Mojonnier installations played such a vital role in the 
many stories on operations of leading dairies across the 
country. s 
Ci 
fe 
. . . . . o 
Of course, there is a reason for Mojonnier’s leadership in the 
~ ° . . 1 
conveyor held. Mojonnier engineers have over 35 years ex- e 
1 
perience in planning and building conveyor systems for every 
size and type of dairy operation. 
The know-how gained during this period is at your disposal. ‘ 
t 
. li 
Why not take full advantage of it and assure yourself of an ; 
e . . n 
efficient system adapted especially to your needs. n 
| p 
2 
s 
ti 


Write today to: MOJONNIER BROS. CO. 
4601 W OHIO STREET CHICAGO 44, ILLINOIS 








* Survey results are available upon request 
y i] 
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DAIRY AUTOMATION 
CONVEYOR SYSTEMS | 


CASE, BOTTLE, CAN, CARTON AND PACKAGE CONVEYORS + FLOOR AND ABOVE-FLOOR CONVEYORS + CHAIN + 
POWER UNITS * SHUNTS *« AUTOMATIC CASE LINE COMBINERS AND DIVIDERS « CASE STACKERS AND UNSTACKERS °* 
STACKING AIDS + ASCENDERS AND DESCENDERS + AND A COMPLETE LINE OF COMPONENT PARTS AND ACCESSORIES 





The latest in dairy conveying equipment will be at ' 
the big Mojonnier Exhibit, Booth H-72, Dairy Show, Navy Pier, Chicago, Dec. 8-13 





Wr 
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| Here are reasons why dairy leaders choose 


Mojonnicer 
CONVEYOR 
SYSTEMS 


Here’s a brief look at some of 
the developments in conveying 











Model D Chain automation. They’re the products of 
Backbone of the Mojonnier Conveyor System, the Model D Chain has built its unmatched 4 many years of Mojonnier experience 
| reputation Over a span of more than 35 years and under the most severe dairy Operating in designing and engineering the finest 
conditions. Its narrow design (yet ample carrying width) offers minimum surface friction, . x . Be 
cutting down chain wear with less pressure on the case line. Model D links feature riveted in plant transportation systems 


| pins that cannot work loose on either forward or reverse operation. They're self-cleaning, exclusively for the Dairy Industry. 
extra long lasting. 








vO of 

1€ 1n- Stacking Aid 

were Combines hand casing with 
stacking operation on high 

se of production efficiency basis. 
Air-operated. Operator fills 


cases from bottle or carton line 
at convenient working height, 
lowering each filled case until 
stack is formed. Discharge lever 
then releases stack to adjacent 
dairy floor conveyor line headed for 
/ cold room or loading dock. 
Saves valuable plant space. 
iat SO 








n the 
Case Stackers 


Two Models. One is electrically-operated, extra heavy construction, 
speed range of 4-20 cases per minute. Handles wide variety of case 
types and sizes. This unit, The Universal, automatically adjusts to 
different type cases. The other model, air-operated, aiso adjusts 
automatically for various types and sizes of cases. Designed for 
4-12 case per minute speeds. 


; the Case Unstacker 


Smoothly converts incoming 
case stacks into single cases, 
feeding them onto above-fioor 
conveyors ready for case wash- 
n the ing and filling. Handles up to 
six-high case stacks at rate of 
17 cases per minute. Precision 











S @CX- engineered for long life of con- 
tinuous operation. 
every 
Case Line Combiner 
osal. Combines single case output 
from 2 or 3 filler lines into one 
yf an line for case stacking. Electri- Case Line Divider 


cally and air-operated. Auto- 
matically selects predetermined 
number of cases carrying same 
product and size container, for 

2 to 6 case stacking, as desired. 
Saves floor space and substan- 
tial manual handling. 





Divides one line of empty cases coming from case washer into 2 
lines, ready for filling. Air-operated, this unit automatically supplies 
cases to filling lines as they are needed. Result: operating simplicity 
and sizable savings in labor, equipment and floor space. Only one 
case washer is needed as well as much less conveyor. 





Consult now with a Mojonnier engineer. No obligation. 
Write: MOJONNIER BROS. CO. 
equest ™ 4601 W. OHIO ST. CHICAGO 44, ILLINOIS 


DAIRY AUTOMATION 
| —, CONVEYOR SYSTEMS 


| CASE, BOTTLE, CAN, CARTON AND PACKAGE CONVEYORS + FLOOR AND ABOVE-FLOOR CONVEYORS «+ CHAIN * 














iS POWER UNITS + SHUNTS + AUTOMATIC CASE LINE COMBINERS AND DIVIDERS + CASE STACKERS AND UNSTACKERS «+ 
ES STACKING AIDS +» ASCENDERS AND DESCENDERS + AND A COMPLETE LINE OF COMPONENT PARTS AND ACCESSORIES 
The latest in dairy conveying equipment will be at : 
the big Mojonnier Exhibit, Booth H-72, Dairy Show, Navy Pier, Chicago, Dec. 8-13 





Write No. 134-135 on Reader Service Card 
onthly November, 1958 135 





BOOTH H-91 


Machinery for Forming, Filling, 
Closing, in Anderson Spotlight 


Automatic packaging machinery for forming, filling and closing 





































individual portions, pints, quarts and half-gallon cartons; automatic 





fillers and cappers for ice cream, sherbets, cottage cheese, sour 





cream, and other food items; ice cream extruding machines for 

















packaging individually-wrapped ice cream and sherbet slices; semi- 








automatic and automatic mold fillers for ice cream and flavored-ice 
stick novelties; stick dispensers, stickholders and molds; unscrambling | 
bulk lid and push-thru vacuum cappers; automatic cup magazines; 
foot and power-operated cappers; and a full complement of coders | 
for Anderson equipment will be the chief attractions in the Anderson 
Bros. Manufacturing Company display. | 
Also to be exhibited are manual fillers, handy filling and utility 


tables, and positive displacement pumps for cottage cheese, ice cream 





and other dairy products. 


In attendance at the booth will be: Ralph Anderson, Walter E. Gunnerson, 
Swan Anderson, Roger Bergstrom, Walt Johannes, Ray LaForge, Elmer Lynn, 
Ed McKeown, Bert Peterson, Jack Taylor, |. D. Trudeaux, George Boone, Joe 
Cavataio, Hugo Cop, Ken Larson, Robert Sorenson, Phil Swangren, Harlan Ralston, 
John Taylor, Heath Tuttle, Fred Stella, Bob Underwood, John Albertson, Basil 
Regan and Al Uliman. 








BOOTH E-73 


Centrifugal Pump Receives First Public View 
at DISA Exposition 


Outstanding in the exhibit of the Chicago Stainless Equipment 
Corporation will be the newly-designed centrifugal sanitary pump 
and a complete 25,000-pound-per-hour milk or ice cream mix ultra 
high temperature pasteurizing system. 

The Exposition will mark the first exposure to the public gaze 
of this equipment, which includes the centrifugal pump, ice cream 
mix strainer, vacuum vapor pressure Deoderator, Chicago Stainless 
air eliminators and/or the complete Roswell UHT four-tube “Hi 
Heet” pasteurizer (see illustration) with plate two-stage regenerator, 
interconnecting piping and so forth. 

Other products on display will be a 1,000-gallon cylindrical, 
horizontal storage tank and a Roswell “super” pre-heater. 


In attendance at the booth will be: J. E. Mistarz, R. J. Mistarz, C. N. Roswell, 
B. O. Breitzke, Clyde Gonyo, Rudolf Franz and George Foote. 


AUTOMATIC BOTTLE INSPECTION 


INDUSTRIAL DYNAMICS has developed an electronic 
system for the automatic inspection of milk bottles 
which renders obsolete any other system yet devised. 
This new system reliably ensures uniform cleanliness 
and quality control and provides a new approach to 
public relations and sales. 

FEATURES: single unit inspects all size bottles — clear or amber 


* inspection at rates up to 200 bottles per minute * automatic | 
rejection © easy installation and maintenance | 








For more detailed information write 


INDUSTRIAL DYNAMICS CORP. 
BOTTLE INSPECTION DIVISION 
9081 WEST WASHINGTON BOULEVARD / CULVER CITY, CALIFORNIA / VERMONT 8-6923 
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More retail milk is delivered 
with 





than all other 
makes combined 





This overwhelming vote of con- 
fidence is the strongest possible 
proof of DIVCO’s unequaled ability 
to cut delivery costs. Truck operating 
records of leading dairies from 
coast to coast demonstrate con- 
clusively that DIVCO Trucks cost 
less to run, less to maintain and 
give many extra years of dependa- 


See the newest insulated and refrigerated DIVCOs ble service. Contact your DIVCO 
at the National Dairy Show, Booth No. A-102. Distributor now. 





DIVCO TRUCK DIVISION ° Divco-Wayne Corporation 
Detroit 5, Michigan 


Write No. 137 on Reader Service Card 
November, 1958 
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BOOTH H-103 


Cherry-Burrell Stresses Automation 
in Ice Cream, Milk Equipment 

Superplate heat exchangers, Vogt Ice Cream Freezers (see cut), 
farm tanks, mix flavor tanks, Superhomo homogenizers, fillers, round 
processors and storage tanks will share the spotlight at the Cherry- 
Burrell exhibit. 

Another feature will be a schematic drawing of a completely 
automated plant. An integral part of the system is the Load-A-Matic, 
a load cell that automatically weighs the product in the tank, starts 
and stops the pumps which carry the product through lines. 


In attendance at the booth will be: H. H. Cherry, Jr., D. M. Mojonnier, 
A. C. Scott, F. S. Bell, B. C. Folts, D. T. Fitzmaurice, C. F. Weinrich, F. A. Lackner, 
Jr, D. G. Bishop, J. J. Murphy, F. H. Harwood, G. O. Wymond, G. R. Pryor, 
J. A. Wildermuth, W. J. Marien, G. G. Ripma and H. E. Behimer. 











BOOTH E-57 


Light Weight Truck Tank Has 
Strength, Capacity, Economy 


Of especial interest to dairies using their own tankers and 
haulers is the lightweight Portersville stainless steel milk transporta- 
tion tank to be featured by Portersville Stainless Equipment Company. 

The truck tanks are availale either as trailers or as an integral 
part of the truck. Made of stainless steel, the tank is equipped with 
No. 12 gauge heads and 14 gauge shell 18-8 stainless steel type 304; 
an 18” diameter manhole with stainless steel hinged and clamped 
cover; two-inch styrofoam insulation and many other features. 


In attendance at the booth will be: M. J. Heinsohn, J. D. Goodman, James 
Raeburn, Charles Eyth, E. R. Campbell, J. G. Raeburn and F. L. Dufford. 











SUNSET 





Patent Applied 
for at U.S. 
Patent Office 


Cash in on perishable 


items. 














DOOR 


The Petti-Pie Door replaces the present door on your milk 
dispenser. Your dessert display is fully illuminated for 
increased customer soles. Stainless steel construction. 


Steps up sales when Reduces costly spoil- Keeps desserts in full view to 
it can be displayed. age. 


create large volume impulse sales. 


FOR PRICE LIST AND DISCOUNTS, AND ADDITIONAL DESCRIPTIVE INFORMATION WRITE, WIRE OR CALL: 






MANUFACTURING COMPANY :-: 1008 OSWEGO STREET, UTICA, NEW YORK 







Write No. 
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BOOTH E-50 


Continuous Can Filler Fills 
Five Cans Every Minute 


A continuous can filler will be the outstanding item on display 
by the Fort Wayne Dairy Equipment Company. This machine auto- 
matically fills and transfers five-gallon dispenser cans at the rate of 
five per minute. It is a vacuum filling device. To be shown are the 
Model 7-JB rotary filler and capper for everything from gallon jugs 
to half pints, Fort Wayne Model AC-4 air operated can filler and 
Fort Wayne carton capper. 


In attendance at the booth will be: C. Daniel Ingebrand, Glenn D. Johnson. 
Howard Olson and Millard Gruber. 





BOOTH F-115 


Truck Tank Manhole Assembly 
on the Reviewing Stand 


A bulk milk pick-up truck tank mounted on a Ford chassis and 
a pick-up and transport tank manhole assembly will be the co-stars 
of the Stainless and Steel Products Company booth. The bulk milk 
pick-up truck tank will have such accessories as special Transflow 
tubing fittings, auxiliary engine, agitation by recirculation and others. 
The manhole assembly on a stand will enable detailed inspection 


of assembly without climbing to the top of the tank. 


Large photographs of transport tanks, storage tanks and Tudor 
model bulk milk pick-up truck tank will fill out the company’s exhibit. 


In attendance at the booth will be: W. F. Casey, M. Hughes, Jr., Alfred 
Just, A. A. Zapf, C. J. Eilers, Robert Claflin, Oren Welk, Paul Grostephan, E. A. 
Hunter, William Kistner, Carroll Swanson and Edgar Waltz. 








BOOTH E-39 


Stoelting Sets Up Cottage Cheese 
Manufacturing Center 

A “Cottage Cheese Center” will be the focal point of the 
Stoelting Brothers Company display. The exhibit background will 
include king-size photographs of scenes in dairy plants where cottage 
cheese is being made. On hand, not in pictures but in a “personal 
appearance,” will be the company’s 1,200-gallon cottage cheese “spray 
vat” the “Du All” paddles for stirring and creaming cottage cheese; 
200-gallon cottage cheese “spray vat;” tank type whey and curd 
strainer; and a tool rack with all hand tools and accessories needed 
for making cottage cheese. 

Theme of the exhibit will be technical progress and advanced 
design as symbolized by the “helpful hand of Stoelting engineering.” 


In attendance at the booth will be: Olaf Lee, Fred Wegner, Fred Stoelting, 
Milton Kuether, Carl |. Stoelting, Calvin Petzold, Otto Pipping, Lee Krueger and 
Kenneth Zastrow. 


November, 1958 














SWITCH TO ALCOA CAPS 
PROFIT YOU'D GET FROM 2700 


Visit the Alcoa Booth at the Dairy Industries Exposition 
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AND GAIN THE 


NEW CUSTOMERS! 


Alcoa Caps save over 50¢ 
ner 1,000 bottles capped! 


How would you like to add 2,700 new 10-qt-per-week customers 
next month? Well, if you cap 30,000 bottles per day, you can 
produce the same effect on your profits simply by switching 
to Alcoa Caps! 

Here’s why. Alcoa Caps save you at least 50¢ per 1,000 bottles 
capped, in material costs alone. (Actual total savings are greater. 
See below.) That’s $90 per week if you cap 30,000 bottles per 
day, six days per week. 

Now, the national average profit on a quart of milk is about 
4 cent. Thus if your average customer uses, say, 10 quarts per 
week, you make a weekly profit of about 314¢ per customer. So 
if you can save $90 per week in capping costs, you’re adding 
the same amount of profit you’d gain from 2,700 new customer 
families. Every dollar you save in costs is the profit equivalent 
of gaining 30 new 10-qt-per-week customers! And it’s profit you 
won’t lose . . . if Mrs. Housewife changes her mind. 

Check these figures with your accountant. Figure out how 
much Alcoa Caps can save for you . . . and how many new custom- 
ers you’d need to boost profits the equivalent amount. And fill 
out the coupon below for more information on Alcoa Caps. 
We'll send literature or have a representative call, as you prefer. 


Give your customers new convenience 





Alcoa Caps are easy to remove and they reseal tightly. They’re 
100% pure aluminum—can’t absorb milk or bacteria. Use Alcoa 
Caps to gain new customers: we furnish FREE a complete 
promotion kit containing ad mats, radio and TV scripts, banner 
and bottle-hanger designs. 


|. emda - > ti > 


Your Guide to the Best in Aluminum Value 
ALCOA ©. 


# 
45m —_ CLOSURES i 
ee i DR Atuminum company of amenica | Ge 
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ALCOA THEATRE 
Fine Entertainment 
Alternate Monday Evenings 





Save in shipping, storage, operating costs, too 


In addition to material costs, Alcoa Caps save you 
shipping charges because we pay the freight. They 
save storage costs because they take only 4 the space 
of preformed caps. Alcoa Caps have a long record of 
trouble-free service with leading dairies who report 
man-power and maintenance savings. Alcoa Caps 
come in preprinted foil rolls of approximately 6,000 
caps, ready to fit any bottle. Just load the machine 
and forget it. 


Aluminum Company of America 

1705-L Alcoa Building 

Pittsburgh 19, Pa. 

Yes, | want to learn how to reduce my capping costs. 

Send literature on Alcoa Caps [_] Have representative call [_] 


Name : Title - 
Dairy___ ee Sees 
Address : - 
City State__ i“ 
We cap bottles per day. 

We now use type caps. 





141 








BOOTH D-28 


Clean-In-Place Package for 
Storage and Truck Tanks 


Top billing in the Klenzade Products, Inc., display will go to 


the cleaning-in-place package completely pre-engineered and ready 





for installation with all necessary components. These include the 





Klenz-Spray units, detergents and sanitizers. 


The systems are especially designed for the cleaning of stationary 
and truck tanks. 


In attendance at the booth will be C. B. Shogren, A. L. Shogren, W. J. Dixon, 
R. B. Barrett, R. C. Olson, C. S. Acuff, M. M. Ording, J. E. Yonts, M. E. Shepard, 
Ruth McKellips, E. G. Hoile, A. L. Kumla, C. S$. Orr, D. A. Seiberling, John McKillop, 
B. N. Paviakovic, E. J. O’Donnell, H. C. Jasper and B. L. Durben. 








BOOTH H-60 


11,000 Gallon Tank Designed to 
Meet Today’s Dairy Needs 


A huge photo blow-up of an 11,000-gallon rectangular storage 
tank will dominate the exhibit of the Pfaudler Company, a division 
of Pfaudler Permutit, Inc. The copious capacity of the tank exemplifies 
recognition by dairy suppliers of the trend toward bigger tanks 
necessitated by increased volume of milk handled by today’s dairies, 


expanding to serve growing markets. 
Other Pfaudler items on display will be a farm bulk tank, 300- 
and 500-gallon process vats, and a 1,000-gallon storage tank. 


In attendance at the booth will be: F. A. Selke, C. W. Anders, H. I. Edwards, 
B. T. Clarke, R. F. Ruffead, R. C. Strachan, E. F. Compton, E. C. Smith, K. J. Lambert, 
A. H. Zillner, F. B. Morris and H. L. Otis. 





BOOTH H-53 


HTST Unit Ready for Hook-Up 
With Milk, Water, Air Lines 
The Kusel “Package Pak” high temperature short time plate 
pasteurizer, high temperature short time plate pasteurizer for cream 
and the Kusel cottage cheese maker will be shown. Kusel features 
its Zig-Zag Flo Plate as part of the complete HTST package system, 
ready to attach water, electricity, compressed air and milk. The 
cream pasteurizer is especially designed for cream or ice cream mix 
pasteurization, with the Zig-Zag Flo plate giving proper heat and 
cooling transfer with heavy fluids. 


In attendance at the booth will be: Clark Derleth, Carl Stoelting, Meredith 
Thomson, Kendon Jagemann, Joe Richter, Ted Dederich, Bob Moore and E. H. Filkins. 
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CASES designed for NEW USES 


MADE-O-WIRE, 20 QT. PAPER CARTON CAPACITY 


FOR USE WITH 
SEALKING TWINPAK 


A new pinch case for 
Sealking Twinpak, 
this case puts pres- 
sure at level where 
glue is applied. In- 
sures perfect seal. 
iil ol-1ml elem ticlilelelae| 
feature. Sheet steel 
bottom, and/or steel 
corners available. 


MADE-O-WIRE, 16 QT. OR 9 HALF-GALLON 
PAPER CARTON CAPACITY 
WITH STEEL ICE BAND 


For the wire case 
user with icing prob- 
lems. This case has 
a band of sheet steel 
around entire case 
between top two 
frames. Holds the ice 
in transit—assures 
delivery of ice cold 
milk. Available for 
both glass bottles or 
paper cartons. 


MADE-O-WIRE, 6 OBLONG HALF-GALLON CAPACITY 
FOR INTERSTACKING WITH 
CASES FOR PAPER CARTONS 


For dairies using 
both half-gallon 
glass bottles and 
paper cartons, inter- 
stacks with 16 quart 
or 9 half-gallon 

paper carton cases. 
PNET Moh cello] +)(-Mniols 
square gallon jugs. 





BOUND-O-STEEL, 20 QT. PAPER CARTON CAPACITY 





FOR USE WITH 
SEALKING TWINPAK 


A case for Sealking 
Twinpak, made of 
hardwood and steel. 
Eliminates wedges. 
Provides pressure at 
level where glue is 
applied. The extra 
thick slat is beveled 
fo) o MMe lite ololilolii bees 
prevents damage to 
carton. Also avail- 
able with two thick 
slats on each side. 


MADE-0-WIRE 12 SQUARE GLASS QT. CAPACITY 





WITH STEEL ICE BAND 


Solves icing prob- 
lems. Built with a 
sheet steel band 
around entire case 
between top two 
frames. Holds ice 
during transit. Avail- 
able on cases for 
glass bottles or 
felelelaueelarelile 


MADE-O-WIRE, 4 SQUARE GALLON JUG CAPACITY 


FOR INTERSTACKING WITH 
CASES FOR PAPER CARTONS 


Where both square 
gallon jugs and 
paper cartons are 
used, this case per- 
mits interstacking. 
Also available for 
oblong half gallons. 









CUMBERLAND CASE COMPANY 


CHATTANOOGA, TENNESSEE 


~ See These Cases At Booth E-13 At The Dairy Show. 


ENGINEERED PRODUCTS 





TRANSPORTATION 


REFRIGERATION PROBLEMS ? 








DOLE .Lkhin-Cl 


FOR UNDERFRAME OR NOSE MOUNT 








Completely electric . . . Powered by a heavy duty, light weight, 
engine-mounted generator . . . Same type of power as nighttime 
plug-in . . . Full capacity hermetic compressor. 


© Blower coil, Cold-Cel Holdover Truck Plates or Truk-Cel Eutectic 
Blowers can be used. 


© Heat-Cel Automatic Hot Gas Defrost on low temperature blower 
coil systems. 


© Heating available for winter. 

@ Auxiliary truck-mounted electric equipment (pumps, hoists, 
lights, etc.) operated from same power source. 

@ Only standard electrical and refrigeration circuits used. 

DOLE REFRIGERATING COMPANY 

5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 


103 PARK AVENUE, NEW YORK 17, N. Y 
Dole Refrigerating Products Limited, 29 Brock St., N., Oakville, Ont., Canada 


Visit Us at DISA — Booth H56 
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BOOTH H-80 


CP Display Designed to Attract 
Small as Well as Large Handlers 

Creamery Package Mfg. Company’s booth lay- 
out is designed to create islands of interest for the 
small as well as the large processor and distributor, 
for the ice cream manufacturer and for processors 
of butter, cheese, evaporated milk and powdered 
milk. 

Flavor tanks, a Fruit Feeder, and three stain- 
less steel ice cream freezers with a range of capac- 
ities, a complete Ultra High Heat Continuous Ice 
Cream Mix Pasteurization System, will be shown. 
A highlight will be the actual visual demonstration 
of a modern clean-in-place system by CP. There 
will also be a demonstration of the latest in auto- 
matic labor-saving devices. 

For the small and medium-sized milk plant 
operator, CP will show a completely piped-up milk 
pasteurization plant. In the same area will be shown 
the CP Mild Steel Crescent Plate Cooler and the 
versatile CP Bantam Plate Unit. Another entire 
area will be devoted to the CP Milkeeper Bulk 
Tanks. CP will also show all kinds of pumps: CP 
Centrifugal, Stainless Rotary, Bulk Tanker and High 
Pressure. 

* 
BOOTH D-18 


Lamb Shows Full Line 
of Glass Containers 
Milk bottles will star in the Lamb Glass Com- 


pany display. They come in sizes from half-pints 
to one gallon; private mold, plainware and with 


applied color lettering in a large range of colors. 


In addition, sour cream jars, cottage cheese 
jars and special juice drink bottles will be shown. 
In attendance at the booth will be: R. M. Lamb, Jr., 


Wilson H. Ellis, Norman Jackson, Ed Mead, Don Young, James 
T. Latimer, Ben Proctor and Irv Irvine. 


* 
BOOTH A-107 


Alcoa Highlights Closure Presses 
for Milk, Cheese 


Aluminum Company of America will show a 
Dairy Press machine in conjunction with a Cherry- 
Burrell Model KAI6 filler, applying 38 mm Turn 
and Lift dairy closures. 


Also displayed will be a CC machine for apply- 
ing 72 mm foil tumbler caps to glass tumblers 
suitable for packaging cottage cheese. 


In attendance at the booth will be: J. B. Clements, 
W. A. Dayton, R. W. Dispennett, H. J. Endean, W. B. Groves, 
F. K. Kuhn, C. C. Hutchison, R. C. Jones, E. E. Rumberger, 
C. H. Gerhardt, Eric Olson, J. W. Mifflin, W. E. Boswell, 
R. C. Squires, W. G. Comstock, J. W. Thomas, R. C. Manchester, 
H. A. Goddard, F. S. Singer, R. E. Jones, R. E. Wenzel, 
P. C. Althen, J. K. Runnette, J. B. Stokoe and D. H. Wenzel. 
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Wherever milk is served, more milk is sold with Norris Dispensers 


~ a After 10 years... 
: The original Norris Dispensers 
are still producing extra milk sales 


Today, there are thousands more 
Norris commercial milk dispensers 
and home milk dispensers in use 
than all other makes combined. Their 
unequaled record for dependable, 


owners and users prefer Norris. 

Get the facts. Let us tell you how 
Norris Dispensers can produce extra 
milk sales for your dairy. Contact the 
local Norris representative nearest you 


a trouble-free performance is only one or write us today for new, free 








rs . 
of the many reasons why the dairy brochure. 
S, 
s, See Norris Dispensers . D M4 i 
r, ’ 
f at the DISA Show Vorris Vispensers, £nc. 
Hi Booth H-35 Te to Dept. AMR118 2720 Lyndale Ave. So., Minneapolis 8, Minn. 
I. Navy Pier, December 6-13, Chicago — Canadian Distributor: Thermomatic Merchandisers, Ltd., Toronto, Canada 
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BOOTH F-41 


Evaporator, Dryer, Instantizer Feature of 
Blaw-Knox Exhibit 


A milk evaporator and spray dryer in model form and a full- 





























size 350 Series Instantizer will feature the display of the Blaw-Knox 
Company. 

Unveiled at the Exposition will be new features of the all- 
stainless Blaw-Knox Dryer and Evaporator and Instantizer. These 
features have been developed to permit greater economies of 
operation and increases in production capacities. 


In attendance at the booth will be E. W. Klapmeier, R. R. Nordstrom, 
E. A. Huber, M. W. Klapmeier, W. C. Fuller, C. W. Wolford, C. E. Grimm, E. C. 
Dubbels, K. A. Broberg, B. N. Henris, F. T. Ammann and F. F. Abbe. 
























BOOTH D-100 


Plastics in Refrigeration, 
Packaging of Dairy Products 


The application of plastics to refrigeration insulation and the 





packaging of dairy products will be featured by The Dow Chemical 
Company. Dow’s packaging exhibit will show the wide variety of 
shapes, sizes, colors, styles and capacities available through the use 
of Stvron and Dow polyethylene containers. 

Styrofoam, Dow’s expanded polystyrene insulating material, will 
be featured in a full-scale floor structure showing how it functions 
in cold rooms as floor insulation and wall insulation. 


In attendance at the booth will be: C. V. Eicholtz, R. S. Shoemaker, A. C. 
Brennan, R. D. Visger, W. S. Schock, D. M. Guthrie, J. S$. Ryan and J. H. Pearce. 








FOR MORE PROFITABLE 
PACKAGED MILK PROGRAMS 
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Cy 
req 
to 
ELECTRIC COOLERS FOR BOTTLE AND CARTON MILK SALES | ‘ 
of | 
MODELS FOR EVERY SALES LOCATION —Schools, Cafe- ext 
—] terias, Restaurants, Food Markets, Dairy Stores. | me 
| NEW, LARGER CAPACITY—All 1958 model QuiKow dairy | 
i coolers provide 25% greater bottle and carton capacity. 
FULL VALUE ON EVERY MODEL —No other line gives you - 
as much for the money as QuiKow dairy coolers. Only we 
LEE S & S Products, Inc., lets you order to meet current equip- In 
Le ment needs—in any quantity, large or small—with no 0 
Eeccoecocoeseoe price penalty. " 
cee MODEL 1400-wp-2 LONG, PROFITABLE SERVICE—QuiKouw electric coolers op- 
(SHOWN) erate for pennies a day. Heavy-duty construction stands-up 
e under all types of service. Fully warranted and Under- 
OTHER MODELS  W'iters’ Laboratories Approved. 
AVAILABLE 
® ; 
WRITE FOR 
FREE CATALOG TODAY 
Write No. 146 on Reader Service Card v 
American Milk Review and Milk -Plant -Monthly 
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HORIZONTAL 
CYLINDRICAL 





STORAGE TANKS 


by CHESTER-JENSEN 


Chester-Jensen now offers a line of Horizontal- 
Cylindrical Storage Tanks designed to meet every 
requirement of the modern dairy plant for many years 
to come . . . built to live out those years—and more. 

Standard sizes range from 1000 to 6000 gallons. Either 
of three head sizes can be supplied, for any tank without 
extra cost, to enable space requirements being exactly 
~ Tanks of other capacities are available on special 
order. 

Tanks of standard or optional specifications may have 
horizontal or vertical agitators or air agitation; painted 
or stainless steel jackets; or stainless steel fronts; cold 
wall for sweet water, freon or ammonia, with controls. 
Inside shells and heads are always heavy-gauge, highly 
polished stainless steel, with 3” cork board and fibre 
glass insulation. 

These cylindrical tanks augment, but do not supplant, 


CHESTER, PA. 


Write No. 147 on Reader Service Card 
November, 1958 


our older line of rectangular Space Saver Tanks. We 
have, in fact, drawn heavily on our experience with 
these tanks in developing what we believe is in every 
way the finest cylindrical tank ever offered the dairy 
industry ... and one most adaptable to all the various 
conditions which a tank must meet these days. 


We suggest you write for further details. 


SS a CS aa a 
SEE 
CHESTER-JENSEN equipment at the 


DAIRY SHOW | tex 
Dec. 8-13, 1958 Chicago 












CHESTER-JENSEN COMPANY, INC. 


Main Office and Factory: 5th & Tilghman Sts. 
Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 


BUILDERS OF AMERICA’S FIRST SANITARY PLATE HEAT EXCHANGER 
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3- A and CIP cementite Valves 


Valves Available with These Fittings 


Fig. 2 | a 
Tri-Clover | 
Tri-Clamp 
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RADIOACTIVE 
CALCIUM 
ADDED TO Fig. 5 G&H APC. 
MILK TO in 
DETERMINE | 

‘Potente Pending) | RECIRCULATION {= 

7 CLEANING ine han 

OF OUR 
AUTOMATIC 
VALVES 

HAVE PROVEN 

CONCLUSIVELY 
THEY WILL 

CLEAN 
100% 
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Whatever your auto- 




















Fig. 9 Perry 

matic sanitary valve 
need, there’s a FESCO 
valve to fill it. Thou- 
sands in daily use. 
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Fig. 11 


Cherry-Burrell 


Fig. 12 
Cherry- | 





Burrell 
Quick 
Clamp 














FOOD EQUIPMENT & SPECIALTIES CO. 


Designers - Engineers - Manufacturers 
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BOOTH A-82 


Research Development, Equipment 
Improvement Featured by Pure-Pak 

The Pure-Pak Division of the Ex-Cell-O Cor- 
poration will present new carton coatings, a new 
automatic caser, new packaging equipment and 
research display at the Exposition. 

George D. Scott, Ex-Cell-O Corporation vice 
president, said that a major feature of the display 
will be a closed circuit telecast of interviews with 
the nation’s leading dairymen on the benefits of 
standardized milk packaging. 

Included in the research display will be demon- 
strations of how improvements in milk cartons and 
in gallon packaging have come about. 


There will be an extensive display of the 
company’s award-winning public relations programs 
as well as extensive television facilities which will 
feature new TV shows for exclusive use in local 
markets. 

In attendance at the booth will be: George D. Scott, 
George Huffman, Chuck Welker, Ralph Charbeneau and others. 

a 


BOOTH D-16 


Milk Cans’ Streamlined 
Contours Ease Cleaning 


The streamlined body contours of Firestone 
Stainless Steel milk cans facilitate cleaning and 
permit complete visual inspection. The manufacturer 
claims that the higher initial cost is fully justified 
by their long life and their superior product 
protection. 


The company will show stainless steel ten- 
gallon milk cans, five-gallon milk cans and _five- 
gallon dispenser cans. 

In attendance at the booth will be Mrs. L. J. Campbell, 
M. A. Di Federico, C. E. Dunn, M. H. Kusick, and L. J. McDougal. 

* 


BOOTH D-95 


Gundlach Offers All New 
Merchandising Program for 1959 

An all new 1959 Dairy Merchandising Program 
designed to build brand demand around the dairy 
dealer’s own brand name will be the outstanding 
attraction at the G. P. Gundlach Company display 
at the Exposition. In addition, the Gundlach Com- 
pany will present the all-new 1959 “Power Pac” 
ice cream feature flavor program. 

The latter program will include the pint and 
half-gallon family design full-color lithographed ice 
cream cartons and new feature flavors. 

In attendance at the booth will be G. P. Gundlach, 
G. B. Gundlach, C. E. Lawrence, L. B. Lampe, J. H. McCudden, 


R. K. Williams, R. Jeffers, L. Gilbert, W. Warnick, D. Searles 
and H. Weber. 
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BOOTH E-63 


Kold-Hold Features Mechanical 
Truck Refrigeration Systems 


Operating models of mechanical truck refrigera- 
tion systems will feature the display of the Kold- 


Hold Division, Tranter Manufacturing, Inc. 


The display will include the Kold-Hold Mark, 
Crown and Lance systems of mechanical truck 
refrigeration that are operable with plate type 
evaporators or blowers to hold any specified tem- 
perature in properly-insulated bodies for transporta- 


tion of all types of perishables. 


The LANCE unit, newest model in the line, 
is designed especially for retail milk delivery, being 
light in weight and taking the minimum of payload 
space while providing adequate protection. The 
Tranter booth, will also show a cutaway Kold-Hold 
truck plate, a serpentine plate stand and a Crest 
“package condenser.” 

In attendance at the booth will be: James R. Tranter, 
Harry E. Guyselman, Mrs. Lee S. Worthington, S. J. Stowell, 


Robert W. Saxton, C. B. Weller, Daniel F. Pillow, C. C. Smith 
and James McGuffey. 


BOOTH H-48 


Plate Evaporator Utilizes Falling 
Film Principle, No Tubes 
Highlight of the APV Company’s exhibit will 
be the APV plate evaporator and the APV Hoyer 
“Rollo” ice cream bar freezer. The stainless steel 


plate evaporator is designed to operate on the 





principle of a single pass climbing and falling film 


which makes it ideal for heat sensitive liquid. Its 
low plant holdup results in quicker starting up and 
shutting down. Its unusual design also eliminates 
the need for special superstructure and tubes. The 
unit is only eight feet high over-all. 

The plates can be changed to allow wide varia- 
tion in duty and capacity and are readily accessible 


for inspection. Cleaning is carried out by circulation. 


In attendance at the booth will be: Alister C. Menzies, 
D. B. Hatherly, E. W. Hall, R. J. Bykowski, W. J. Gerber, 
D. F. Dinnage, L. J. Bruens, R. K. Walz and Charles E. Hodges. 


November, 1958 





SANI-MATIC 
COP CIP 


Recirculation Washers with 
Guaranteed Performance! 





If you are looking for improvements, visit 
Booth H-51 at the Dairy Industries Exposition. 
See our new JET WASHERS and CONTROLLED 
FLOW WASHERS for automatic and semi- 
automatic washing of loose parts and in- 








place equipment. 








THE SCHLUETER COMPANY 
JANESVILLE, WISCONSIN 





FITTINGS AND PARTS BASKETS 
UR WB-3 








PUSH-PULL RECIRCULATION PIPE WASHER 
MODEL 119-1SR 
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BOOTH H-57 
Company Marks Half-Century with 
7,500 Gallon-Per-Hour Homogenizer 
The Gaulin “Golden Series” homogenizers and high pressure 
pumps of the Manton-Gaulin Manufacturing Company will be shown 
for the first time in public at the Exposition. The products of two 
years of extensive research by the company, the equipment incor- 
porates modern design and performance features. The “Golden 
Series” models, so named because the Everett, Massachusetts, com- 
pany has been making homogenizers and other equipment for 50 
years, will be available in capacities up to 7,500 gallons per hour 
with complete stainless steel exteriors. 
Also on exhibit will be other lines of Manton-Gaulin dairy 
machinery and equipment. 


In attendance at the booth will be: John Hassell and other Manton-Gaulin 
people. 














BOOTH E-78 
Advantages of Air Defrost Method 
Emphasized by The King Company 
The King Company of Owatonna, Minnesota, 
is prepared to “Meet the Challenges” at the DISA 


Exposition. The company will feature space-saving 


plans of many of the nation’s fine hardening rooms, 
refrigerated with King Sharp Freeze Systems will 
be displayed. 


Also to be shown are prefabricated Kold-Wall 
Vestibules, product coolers, industrial heating, 
ventilating and air conditioning equipment; power 
methods by locating King Sharp Freeze Units out- ventilators and roof-type exhaust units. 
side the low temperature area. Hardening tunnels be ettendanee a0 the heath will be: George A. 0. Ander 
son, Paul W. Anderson, Robert D. Nelson, Robert K. Rowley, 
David M. Nelson, Ralph Karnett, Hjalmar Johnson, W. H. 
Haskell, Frank Kennon and Glen M. Myers. 


and their place in the industry will be explained 


by experienced representatives. Pictures and floor 








Mark Stamping Ca. 


GALVANIZED METAL *% PORCH BOXES %* CONTAINER CASES 
458 THATFORD AVENUE 












BROOKLYN 12, NEW YORK 


MILK CASE DOOR STEP BOX 
2-piece construction . . . heavy gauge hot dipped Heavy gauge galvanized steel construction. Fully 
galvanized steel insulated. Full galvanized inner liner. Heavy 
...20 quart size strap hinges for 
available for !ong lasting 
either Canco or pte toni Your 
Purepak height. ee ee 


rep bossed and 
will interstack painted on all 
with all stand- 


orders of 100 or 
ard 20 quart 















more doorstep 
container cases. 


Deep stacking 
lip on bottom 
for safe han- 
dling and easier 
stacking. 





Dairy Plant name embossed at no extra 
charge on bulk lots. 


boxes, at no ex- 
tra charge. Sizes 
available: 4 qt., 
6 qt., 9 qt., 2 — 
% gallons, 4— 
%2 gallons and 
6 — '2 gallons. 





FOR GLASS OR PAPER CONTAINER 


Prices and Other Information Available on Request 
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BOOTH D-40 


Chocolate Syrup Enriched with 
Vitamins Plus lron Featured 
Chocolate Products Com- 
pany is featuring two new prod- 
ucts which give dairies and ice 
cream plants added sales ammu- 
nition. For dairies, the company 
offers a full 15-ounce jar of 
enriched chocolate syrup that 
serves as a milk fortifier with 


the addition of vitamins A and 





D plus iron. The product, called 
Kayo Vitamix, is sold with a special soda fountain 
pump dispenser that prompts children to flavor their 


milk and have fun doing it. 


For ice cream plants, Chocolate Products offers 
a new flavor for variegated ice cream: Peanut Butter 
“Streak” a golden, rich peanut butter sauce that 
marbelizes throughout ice cream to give it a colorful, 
delicious and different flavor. 

In attendance at the booth will be: A. D. Pashkow, 
J. W. Erickson, Charles O'Malley, William Hartmann, H. L. 
Salinger, Troll Brahy, Jack Dunman, W. N. Hill, Jack Jacoby, 


Harry Kuper, Ralph Lindsey, Jim Marshall, Tom Murphy, Mike 
Mustard, Al Neigut, Lowell Zien and Ralph Linhoff. 


e 
BOOTH F-16 


Steel Wire Cases Designed to 
Allow Stacking Top and Bottom 
Adjusting to the progress being made by auto- 
mation in the industry, United Steel & Wire Com- 
pany has come up with what it considers an entirely 


new manufacturing concept. 


It will show a complete line of steel wire milk 
cases for both paper and glass so constructed as to 
allow stacking, top and bottom. Featured will be 
the company’s Econo-crate line in plated colors. 
Also displayed will be the company’s line of ice 
cream hardening cases and routeman display carriers. 

In attendance at the booth will be: D. C. Kies, E. A. 
Auerbach, O. M. Stanley, E. A. Hoxie, J. H. Brown, M. G. Katz, 


Fred Toney, W. R. Alexander, Paul Eller, Frank Mills, Earl 
Davis, Bill Brooks, Al McEachen and Martin Gal. 


BOOTH E-31 
Vitamin-Fortified Juice Drinks 


United Extract Laboratories, Inc., will display 
Dalee Tomato Cocktail, Dalee Grapefruit Rickey 
Drink, Dalee Orange Drink, and Harvest Sun 
Orange Drink. 

Star of the display will be the company’s 
vitamin-fortified fruit juice drinks. 

In attendance at the booth will be: Robert R. Reynolds, 


Paul W. Schauff, John J. Blair, Erwin Blitzstein, V. C. Zediker, 
Howard E. Hamer and Forrest J. Plymate. 


November, 1958 













og 5 Pet OF ant Conese 


ANITIZING AGENT 








Why experiment or take a chance with so important a 
phase of your business as proper sanitation when the 
cost of using the best is only a few cents a day? In 
ROCCAL you are offered the original quaternary am- 
monium germicide. Made under strict laboratory control 
and carrying the control number of one of the world’s 
leading pharmaceutical manufacturers, ROCCAL does a 
first-class sanitizing job every time! 


ROCCAL is a powerful germicide, yet in recommended 
dilutions it is non-poisonous, non-irritating to skin, vir- 
tually odorless and _ tasteless. 


In the dairy, ROCCAL can be used for every sanitizing 
job. For tank trucks, weigh 
USES IN | tanks, pasteurizers, separators, 


DAIRY INDUSTRY bottle filling and capping ma 
chines, to keep walls and floors 


To Sanitize “ages 
sanitay. 


@ MILKING 
aa Gane Try ROCCAL for just one week 
© COOLING TANKS and watch vour bacteria counts 
$ TANK TRUCKS £0 down ... down. . down! 
@ MILK CANS 
WEIGH TANKS 
4 PASTEURIZERS Hard water tolerance level 
SEPARATORS : 
7 BOTTLE FILLING 550 ppm without sequestrants 
MACHINES , 
and AS HAND (Official Test Method) 


and TEAT WASH 


- : . 

VIX ALAS hemi. 
p ARY OF STERLING DRUG IN 
1450 Broadway, New York 18, N. Y. 


TAINGD, the purest know » of Vitam 
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+ Automation 


sHeadquarters 


Booth D-28 


Klenzmation 
Control Center 
showing timing 

















mechanism, 
relays, switches, 
and other 
control 
components, 


Typical 
Klenzmation 
Bulk Pick-Up 
Tank Washer 
with SB-4 
Klenz-Spray 
Unit. 


Klenzade . . . pioneer of C-l-P and automation 
cleaning . . . again leads the field with the news- 
making development of the Klenzade Pre-Engi- 
neered Automation "Package" for storage tanks 
and bulk pick-up tanks. Costly in-plant engineer- 
ing formerly necessary is now replaced with a 
pre-engineered system and a component "pack- 
age" ready for installation. Advantages to the 
dairy industry are better cleaning jobs with less 
labor. You are invited to visit the Klenzade 
Booth D-28, or write for illustrated literature. 


Systemized Sanitation All Over the Nation 


KLENZADE PRODUCTS, INC. 
BELOIT, WISCONSIN 
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BOOTH H-88 
Heil Will Show New Shape in Truck 
Mounted Plastic Farm Pick-up Tanks 
The Heil Company will display a trailerized 
plastic milk transport tank, a stainless steel trailer- 
ized farm pick-up tank, a plastic truck mounted farm 


pick-up tank, and a milk storage tank. 


The trailerized transports in plastic and stain- 
less steel are the popular Heil models which have 


been standard for several vears. One of the new 
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concepts is the Heil plastic farm pick-up for truck 
mounting (see illustration). Technological advances 
in the molding process have enabled the Heil Com- 
pany to produce a lighter weight tank with a lowe: 
center of gravity. 

In attendance at the booth will be: Joseph F. Heil, Sr., 


Tom Burress, Joseph F. Heil, Jr., Ralph Nitz, Ray Reinke, Paul 
Miller, John Baikie, Bill Schumacher and Harvey Spiegel. 


« 
BOOTH E-69 


Fillers for Milk, Ice Cream, Sour Cream 
Paper Packages to Be Shown 


A complete line of automatic and semi-auto- 
matic paper milk carton filling and sealing machines 


will be exhibited by Triangle Package Machinery 





Company. It will also show its cottage cheese and 
sour cream filling and capping equipment. 


The paper milk carton filling and sealing ma- 
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chines can do 25 quarts or 35 pints per minute. 
These machines can handle either Canco or Seal- 
king cartons. 

The cottage cheese and sour cream filling and 
capping equipment features speeds up to 80 cartons 
per minute on the D2A twin line filler and 40 per 
minute on the DSI single line filler. 

In addition, Triangle will have on display its 
automatic filler for cottage cheese, sour cream and 
ice cream. This unit will fill 1,000 packages per 
hour. 


In attendance at the booth will be: Walter P. Muskat, 
R. W. Simonson, Fred Gillan, William Aull, Warren Ness, 
Robert L. Muskat, William D. McNulty, Louis Moni, King 
Klopfenstein and George Novotny. 


* 
BOOTH E-13 
Wire Cases Designed to Keep 
Product Iced for Long Periods 


Three of the stars of the Cumberland Case 


Company exhibit will be the Made-O-Wire case 


for 16 quart or nine half-gallon paper cartons (see 


illustration), the Made-O-Wire case for 20-quart 





paper milk cartons, and the Bound-O-Steel case for 
20 paper milk cartons. 

The 16-quart or nine half-gallon case is es- 
pecially suitable for the user of wire cases with 
icing problems. Cumberland offers a solid band of 
steel around the entire case between the two top 
frames to hold ice in the case during transit. 

The 20-quart case has been developed for use 
with the Sealking Twinpak. For this purpose it has 
a wire bottom and pinched sides. The case has a 
bumper bar as a standard feature. 

In the Bound-O-Steel case, users of the Seal- 
king Twinpak will see a steel and hardwood case 
that eliminates damaging wedges through the use 


of bevelled slats, top and bottom. 
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CHICAGO DEC. 8-13 
BOOTH G-34 


Come, See 


The Finest Boiler Room and 
Water Softening Equipment 
In KISCO History 


KISCO — MATIC 
WATER SOFTENERS 


Completely dependable, fully auto 
matic in operation . . . supplying 
all the pure rain-soft water you need 
without manual attention 








No Switches 
No Levers 


No Valves 
te Turn 


Nothing 
te Set 


Nothing 
to Forget 


Write for 
Catalog 


MORE FOR YOUR MONEY! 
More Heat ... for a Longer Time 
... at Lower Cost! 


SILENT “GAS-HEET” 
RECIRCULATORS 


It’s new, improved, to 
give you a better heater. 
it’s engineered for quiet 
operation, fuel economy 
and complete heat dis- 
tribution. It’s built for 
easy installation, rugged, 
dependable service and 
long life with practically 
no maintenance. Sizes 
and models for every 
need. Write for catalog. 
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SAVE TIME...SAVE MONEY...CUT COSTS WITH KISCO EQUIPMENT 


KISCO BOILER & ENGINEERING CO. 


2414 DEKALB ST., ST. LOUIS 4, MO. 


Write No. 153 on Reader Service Card 
153 





BOOTH D-44 


Pennsalt Shows Chlorine Powder, 
25-Pound Galvanized Pail 


Prominently displayed by Pennsalt Chemicals will be the new 














D. S. Sprout, Jr., A. K. Wells, R. G. Eggert, W. C. Carpenter, B. J. Konzen, 
D. T. Tyler, N. A. Monson, H. N. Nupson, E. K. Dietrich. 


‘ \ 

> on B-K Chlorine-Bearing Powder and Pennsan, multi-purpose cleaner 
Nm ONZ HALE GALL oy ———— 

Ss HALF GALLON ————— a . —— i deta oe 
S ee) and sanitizer. Also to be shown is the galvanized 25-pound pail, 
S <7 introduced earlier this year. The pail will provide the container for 
WS] Cia —— . ) = 

SI ennsan —— four other Pennsalt products: a manual cleaner, MC 3; Raydex, 
S= = — manual cleaner for dairy and food processing equipment; Spray Flo 
S anué { airy < I ssing equiy ; Spray ' 
S D —— circulation cleaner; and Clorital, new chlorinated pipeline cleaner 
SS] es: cones 4) , , , i —_ 
Si ‘sé —_ Z introduced by Pennsalt this year. BryKo, Pennsalt’s high power liquid 
SS = Z equipment cleaner, will be displayed in quart bottles. 

— 
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SS net =, In attendance at the booth will be: C. E. Brooker, B. J. Stonaga, J. E. Fike, 





BOOTH D-88 Single Service Division’s Pure-Pak paper milk con- 
International Paper Machine Will tainers. 
Show How Pure-Paks Are Made Smaller color transparencies of the Single Serv- 


A giant full-color photographic transparency of ice Division’s 12 plants will also be on display, 


a paper machine will be the outstanding attraction along with the wide variety of Pure-Pak milk 
at the International Paper Company’s display booth. containers which these plants produce. 


International Paper Company personnel will 





Seventeen feet long and six feet high, the giant 
picture shows one of the company’s largest and explain the “Tri-Tone” process whereby a three-color 


newest paper machines in operation. Located at the effect is achieved through the use of two colors, only. 








Moss Point, Mississippi, mill of the company, the In attendance at the booth will be: C. S. Edgar, T. J. 
oie y — : , May, J. H. Towne, K. L. Pike, H. J. Haas, A. R. Wylie and 
machine produces bleached kraft board used in all daghe corviee division Gietdet ond sesident managers. 
* 
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Reader ATTENTION! 


CARTOON 
ADS 


Keyed Exclusively for Dairy Use! 








Advertising is a recognized MUST in every busi- 
ness operation. Here is a pre-planned program 
of weekly Ads with a Cartoon theme that guar- 
antees reader attention! 52 DIFFERENT Cartoon 
Ads for EXCLUSIVE use. Priced 3 ways:— 





sure jumpy!” 





Ist Order 2nd Order 
26 ADS $75.00 26 ADS $60.00 “He found out how 
easy it is to use YOUR NAME DAIRY products and he’s 


Compiote SB Ad Sartes $128.00 thinkin’ about all those years he kept a cow!” 


Write Direct for Illustrated Portfolios of Both Groups 


For Dependable Service Dial 4-4444 


or Use Reader Service Card. 


CALVIN C. Cooper Co. | YOUR NAME DAIRY 


624 S. Michigan . Chicago 5, Ill. 














Write No. 154 on Reader Service Card 
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BOOTH F-112 
Standard Steel Will Exhibit 
Cutaway View of Milk Transport 
A cutaway view of Standard Steel’s payloader 
Milk Pick-up transport unit will be the major 
attraction at the Standard Steel Works., Inc., booth. 


Designed to carry 3,000 gallons to comply with 





the 18,000-pound-single-axle law, the Payloader has 
the same steel-finished outside wrapper as it has 
on the inside. Aluminum cradles and external form- 
ing rings are also used. A convenient three-door 
rear compartment of stainless steel houses the motor, 
hose and sample section with insulated sample chest 
and bottle rack for 24 bottles. The cutaway on 
exhibit at the Exposition will give a clear perception 
of what is new and modern in milk transportation. 


In attendance at the booth will be: H. H. White, Mason 
L. Thompson, Jr., Jack Neubaver, Art Compton, H. G. Abbott, 
Joe Haire, William Siegel, Leonard Carroll, Myron Kordes and 
John O'Dell. 


* 
BOOTH B-116 


Combination Milk, Ice Cream 
Truck Body Has Plastic Doors 


A combination milk and ice cream truck body 


featuring all plastic doors and door frame in low 


temperature compartment for ice cream and free 


| 





rolling, fully insulated, flush type medium tempera- 
ture door for the milk compartment will dominate 


the display of the Southwest Truck Body Company, 


Inc. 


In attendance at the booth will be: Edward P. McDaniel, 
Louis J. Schaedler, Henry F. Kloess and Donald E. Holtzmeier. 
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Proven unt ROSWELL 
PASTEURIZER RESULTS! 


e Pasteurizes milk 
products at 220 to 
| ee 


for 
e Longer Shelf Life 
e Improved Flavor 


e Better Digestibility 





One dairyman states: 


“In the first six months following the Roswell UHT 
System installation, milk sales increased 24.6%.” 


ROSWELL VP DEODERATORS 


3 different types 
designed to meet varying 
degrees of product off 
flavor intensities. Milk 
losses due to vacuum de- 
odorizing treatment sharp- 
ly reduced or eliminated 
entirely. 

FLEXIBLE ... 
ECONOMICAL .. 
SANITARY ... 


LOW OPERATION AND 
MAINTENANCE COSTS. 





MODEL V.P. 30 F 
DEODERATOR 


MILK HOLDING AND 
STORAGE TANKS 


All styles, sizes and 
shapes of storage 
tanks, up to 15,000 
gallons. 


Rectangular 
Cylindrical 
Horizontal 


Vertical 





Semi-elliptical 


HORIZONTAL 
AND CYLINDRICAL 
TANK 


Cold wall surfaces available for all 
refrigeration mediums. 


MANY OTHER STANDARD AND SPE- 
CIAL STAINLESS STEEL PROCESSING 


TANKS AND EQUIPMENT PRODUCED 
BY 


CHICAGO STAINLESS 
EQUIPMENT CORP. 


5001 N. ELSTON AVE. CHICAGO 30, ILL. 
Tel.: AV 3-7160 








Write No. 155 on Reader Service Card 
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BOOTH E-61 


Round and Trough-Type Bulk Milk Tanks 
Will Be Displayed by Groen 
Groen Manufacturing Company of Chicago will feature newest 
models of the Guardsman Bulk Milk Coolers. Included in the display 
will be a new round, stainless steel models, five inches lower and 
available in 75 to 280 gallon sizes. This Guardsman has won wide 
acceptance because of its compact round design. It goes through a 


31” door, thereby eliminating many milkhouse remodeling problems. 


Also to be shown are the larger size Groen trough-type tanks 


— from 320 to 600-gallon capacity. 


In attendance at the booth will be: Fred Groen, Jr., Jim Dunn and Pat Kelly. 






















BOOTH A-63 
Flexibility Keynotes Marathon 
Display of Packaging Materials 


Against the background of an old dairy store to provide dramatic 
contrast, the Marathon exhibit will feature flexible packaging for 
ice cream, butter, dry milk and cheese. The star of the first magni- 
tude in the Marathon galaxy of packaging products will be Hi-Fi 
Glamakote. 

A Roto-Wrap machine will be operating in the booth. It is a 
gas-flushing, Hexible packaging machine for cheese and othe: 
products. It provides continuous, automatic forming, filling and sealing 
of nitrogen-flushed flexible pouches — from two rolls. 


In attendance at the booth will be: Walter Dixon, Ken Dickinson, Bill Snyder, 
James Davis, Ray Lewis, James McNevins, Charles Cowart, Dave Wilson, Phil 
Rundquist, Dick Johnson and James Best. 
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SAVE THROUGH PRODUCT CONTROL /-—) 


with the 


Siemens 


SANITARY FLOW METER 


ACCURATE 
SANITARY 
PERMANENT RECORDS 
MATERIAL SAVING 
LABOR SAVING 

PROCESS IMPROVING 
FAST-ACTING 

EASY TO CLEAN 


$ 


SIEMENS 


———distributed in U.S.A. and Canada by T.E.A. Inc., 141-21, 72nd Ave., Flushing, New York 





Contact can be made during the 
Dairy Show with Mr. George 
Andrews, Knickerbocker Hotel. 


Write No. 156 on Reader Service Cord 
American Milk Review and Milk Plant Monthly 








BOOTH A-94 (see illustration). They are also the subject of the 





Thatcher to Feature All Shapes, company’s premium promotion. The mugs come in 
Sizes of Glass Containers six colors. A complete promotion kit, including leaf- 
— Glass milk bottles from gallons to half-pints lets, window streamers and ad mats is available to 
play will be the shining lights of the Thatcher Glass the dairy manufacturer. 
Manufacturing Company, Inc., display. In addition In attendance at the booth will be: W. W. Springfield, 
and : P. S. Holmquest, S. E. O’Connell, J. L. Stanley, R. V. Rogers, 
wide L. F. Harder, C. F. O’Rourke, L. L. Chandler, A. R. Schreiber, 
“- C. A. Fritz, G. L. Price, J. C. Keagle and P. E. Haase. 
ems. ° 
BOOTH H-70 
a Square, Circular, Oval Tanks 
Stand Out in Damrow Display 
setae Co-stars of the Damrow Brothers Company 
display will be: rectangular storage tank with air 
agitation and CIP attachments; round storage tank; 
oval storage tank; bulk milk pick-up tank with 
refrigerated cabinet; spray-film cottage cheese vat 
ante with agitator, curd mover and other attachments; 
7 type JD rotary can washer for dispenser cans; 500- 
gn gallon pressurized pasteurizer; hydraulic cheese 
_— press with cheese moulds; portable production curd 
mill; automatic cover releaser for milk cans; test 
ihe there will be cottage cheese promotional campaigns bottle shaker; utensils for cheesemaking; and in- 
en for Lent and other times of the year, built around stallation photographs of dairy equipment. 
ling specially designed containers. In attendance at the booth will be: Peter P. Weidenbruch, 
president and general manager, M. P. Bastian, G. A. Denker, 
yder, One of the newest products of the McKee B. J. Majeska, D. W. Preuss, N. J. Peters, H. M. Fellenz, Henry 
Phil Division of Thatcher Glass is the set of six Jolly Mugs a SB ne oe S eS ee oe 


Oscar Hanson. 


HAYNES Te Ts 


*e\ \ with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 




















13 sTOCcK SIZES 







































































FOR 
all-steel GLASS & PAPER MILK CONTAINERS 
No. Packed | Shipping Wt 
Hi t 

sect 10 n al -_ - to Carton | Per Carton 

‘ ° 45S |4 Sq. Qt. Gloss Bottles 10 7 Ibs 

construction so lets Gt Sten Gores 6 | 6 es 

as 8 Sq. Qt. Gloss Bottles 6 7% Ibs 

aR 4 Rd. Ot. Gloss Bottles 10 8 Ibs 
LIGHT WEIGHT 2-Y_ SR| 2 Sa. or Rd. 1, Gal. Glass Bottles 10 7 Ibs | 

‘ STURDY 4-Yy SR| 4 Sq. or Rd. '/, Gal. Gloss Bottles 6 7% Ibs 

si _ ALL WELDES 2-Y% O}2 Oblong , Gol. Glass Bottles 10 7 Ibs 

CONVENIENT . 

wd =INns HANDY 4-%4 0} 4 Oblong % Gal. Gloss Bottles 6 7% \bs 

EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 

° 4 RUST PROOF 6P 6 Sq. Qt. Poper Cartons 10 8 > Ibs 

sanitary strong efficient nei ine io meee 8P 8 Sq. Qt. Paper Cartons 8 9%, Ibs 

h COATED FINISH) 
g the k ATTRACTIVE 2-% p| 2 Sa. Y¥2 Gal. Paper Cartons 15 8%, Ibs 
r 
porge You can assemble any size Cooler, Preeze OEE ey - “re 
or Combination from standard sections. 
: , 1 
‘ 
Bally Case and Cooler Co., Bally, Pa. 
7 York 4 sae ° . ® [2 $ : P * 0 7 * 
; Get details — write Dept. AM-11 for FREE book 
vice Card 


Write No. 157a on Reader Service Card Write No. 157b on Reader Service Cord 


Aonthly | Nevember, 1958 157 








“DH” SERIES 
Push Button 
CONTROL 





PRESSES £lae 
the EXCLUSIVE 


Gig- Fag Flo 
PLATE 
to fit the budgets 


of ALL DAIRY 
aud MILK PLANTS 


Outstanding quality and per- 
formance. It will pay to investi- 
gate the many advantages of the 
KUSEL Zig-Zag Flo PLATE UNIT. 


FREE BULLETINS 


Completely DESIGNED, ENGINEERED 
and MANUFACTURED by 


KUSEL DAIRY EQUIPMENT CO. 


Dept. A, Watertown, Wisconsin 
Write for name of NEAREST DISTRIBUTOR 


| 
| 
| Ta | 


t | 
N\ 7 
: 


i 
J 
{ 
' 


if 
i 
“C” Series 


Economy 
PAINTED PRESS 


Wrtie No. 158 on Reader Service Card 


158 


“ET” SERIES 
All-Stainless 
STEEL PRESS 





t's the KUSEL 
PLATE Zaz 
makes the BIG 
DIFFERENCE 


“J” Series 
Most 


ECONOMICAL 





BOOTH D-80 


Aluminum Closures Feature Display 
by Mid-West-Pak Corporation 


Outstanding in the display of the Mid-West-Pak 
Corporation will be Aluminum Milk Bottle Closures, 
Paper “KuverTOP” Closures and Paper Pull Cups. 

Featured will be the “Aluma-Seal” closures with 
new colors added to the line. The Mid-West “Kuver- 
TOPS” will be shown in new “star” shells as well as 
the 38mm size KuverTOP, new to the Mid-West- 
Pak line. 

In attendance at the booth will be: D. M. Peterson, 


T. M. Solberg, Karl Navert, Glenn Johnson, Robert Foster, 
James Kline, Robert Dubert and Dan Trieloff. 


BOOTH A-102 


Five Models of Production-Line 

Refrigerated Divcos on View 

Five models of production-built refrigerated 
Divco trucks on four wheelbases of both the “snub- 


nose” and new Dividend lines will be exhibited. 


Several of these Divcos will be equipped with blown 
or forced air refrigeration while others will utilize 
the freon system with the compressor mounted on 
the truck. Diveo trucks can also be used with hold- 
over plates to tie in to the plant’s existing ammonia 


system. 


The trucks can be used for milk or ice cream 
delivery. The company is also equipped to provide 
many custom features for special customer require- 
ments. 

In attendance at the booth will be: G. E. Muma, John E. 
Dee, Roy H. Sjoberg, Don Cox, Fred Cushing, Ralph Seabright, 


William Sergeant, Dave Guthrie, Holmes Collins, Ray Chapman 
and George Gunn. 


BOOTH D-102 
Green Spot Shows Drinks, Sherbets 


Green Spot, Inc., will have on display Green 
Spot Orange and Grape Drink and Fruit Punch 
Concentrate for beverages. Green-Spot Near-Freeze 
Orange, Lemon and Lime Purees for sherbets will 
also be shown. 


In attendance at the booth will be all key personnel 
and district managers. 
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Each wing is part of a long spur pointing far 
out on Lake Michigan. Together they will carry 
the displays of nearly 400 exhibitors and will be 
seen by more than 25,000 dairy people expected 
to attend. 


In each of the cubicles shown in the diagram 
there is a letter and a number, such as A-90. Each 
exhibitor has been assigned a space. The space is 
identified by letter and number. To find out who 
is in what booth, turn to page 161. There, you 
will find an alphabetical listing with space assign- 
ments for all of the nearly 400 exhibitors. 
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Floor Plan of 2 
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The Dairy Show will occupy tw 
mammoth Navy Pier. All exhibits \ 
level. 


The pier is so long it was neces 
sketch of it into three pieces. Whe 
is a diagram showing one wing in 
Section 6 is an extension of Section 
7 is an extension of Section 6. T 
sections comprise the South wing. 


The same holds true for the 
shown on the preceding page. 
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occupy two wings of the 
| exhibits will be on one 


was necessary to cuf our 
eces. What is seen here 
e wing in three sections. 
of Section 5 and Section 
ttion 6. Together, these 
sth wing. 


e for the North wing, 
page. 
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Each wing is a part of a long spur pointing 
far out on Lake Michigan. Together they will carry 
the displays of nearly 400 exhibitors and will be 
seen by more than 25,000 dairy people expected 
to attend. 


In each of the cubicles shown in the diagram 
there is a letter and a number, such as H-82. Each 
exhibitor has been assigned a space. The space is 
identified by letter and number. To find out who 
is in what booth, turn to page 161. There, you 
will find an alphabetical listing with space assign- 
ments for all of the nearly 400 exhibitors. 





American Milk Review and Milk Plant Monthly 
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A Handy Road Map To The Dairy Show 


The company and booth number listed here can 


be found in the floor plan on the preceding pages. 


Company 


A.P.V. (Canada) Equipment Ltd. 
A.P.V. Company, Incorporated 
Alloy Products Corp. 
Alpha Aromatics, Inc. 
Aluminum Company of America 
Ambrosia Chocolate Co. 
American Breddo Corp. 
American Can Company 
American Food Labs., Inc. 
American Maize-Products Co. 
American Milk Review and 

Milk Plant Monthly 
American Seal-Kap Corp. 
Anchor Hocking Glass Corp. 
Anderson Bros. Mfg. Co. 
Anheuser-Busch, Inc. 
Animated Display Creators, Inc. 
Armstrong Cork Company 
Atlantic Stamping Company 
Walter Baker Division 

General Foods Corp. 


Baggcraft Corp. of America 
Balch Flavor Co. 

Bally Case and Cooler Co. 
Baltimore Aircoil Co., Inc. 
Barker Equipment Company 
The Bastian-Blessing Company 
Batavia Body Company, Inc. 
Bessire & Co., Inc. 

Bingham & Risdon Co. 


Booth 
No. 


H-52 
H-14 
A-107 
A-18 
A-76 
A-40 
A-12 


E-18 


C-114 
H-91 


H-18 
H-26 
D-14 


Blanke-Baer Extract & Preserving Co. D-63 


Blaw-Knox Company 

Dairy Equipment Division 
Bloomer Bros. Company 
Blumenthal Bros. Chocolate Co. 
Boonville Manufacturing Corp. 
Bowey’s Inc. 
Boyertown Auto Body Works, Inc. 
The Brewer-Titchener Corp. 

Refrigeration Division 
Bryant Machinery Corporation 
Burry Biscuit Corporation 

Ice Cream Products Division 


c 


C.1.T. Corporation 

Carbonic Dispenser, Inc. 

Centrico Inc. 

Cesco Container Company 

Cherry-Burrell Corporation 

Chacter.! Cc pany 

Chicago Stainless Equipment 
Corporation 

Chiplets, Incorporated 

Chocolate Products Company 





D-27 
H-24 
G-21 
A-90 
A-42 


F-35 
H-41 


D-42 


D-10 
G-26 
E-41 
H-21 
H-103 
H-66 


E-73 
F-43 
D-40 


The Cincinnati Fruit & Extract Works D-113 
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Company 


Cleaver-Brooks Company 
The Cleveland Fruit Juice Co. 
Clinton Corn Processing Co. 

Div. of Standard Brands, Inc. 
Confectionery-Ice Cream World 
Container Corp. of America 
Continental Can Company, Inc. 

Paper Container Division 
Continental Equipment Corp. 
Conveyor Specialties Company 
Corn Products Sales Co. 

The Creamery Package Mfg. Co. 
Crest Foods Co., Inc. 

The Crown Cork & Seal Co. 
Crown Zellerbach Corporation 


New Product Development Div. 


Cumberland Case Company 


DCA Food Industries, 
Ice Cream Division 
Dairy Record 
Dairy Whipt Division, Aerated 
Container Corporation 
Dairypak Incorporated 
Damrow Brothers Company 
Dariomatic, Inc. 
DeKalb Commercial Body Corp. 
The Delaval Separator Co. 
Charles Dennery Incorporated 
Diamond Alkali Company 
Dietrich Supply Corporation 
Diveo Truck Division 
Divco-Wayne Corporation 
The Diversey Corporation 
Dixie Cup Div. of American Can 
Company 
Dobeckmun Company, A Div. of 
The Dow Chem. Co. 
Dodge Division, Chrysler Corp. 
C. Doering & Son, Inc. 
Dole Refrigerating Company 
Dominion Glass Co. Ltd. 
The Dow Chemical Company 
Drehmann Paving & Flooring Co. 
E. F. Drew & Co., Inc. 
Drumstick, Inc. 
Dunhill Food Equipment Corp. 
Thomas W. Dunn Company 


Eastern Stainless Steel Corp. 

C. E. Erickson Company, Inc. 

Erie Crate & Mfg. Co. 

Esco Cabinet Company 

Eskimo Pie Corporation 

Ex-Cell-O Corporation, 
Pure-Pak Division 

Extrax Co. 

Eze-Orange Company, Inc. 


Booth 
No. 


E-51 
D-17 


A-117 
E-28 
D-103 


A-15 
F-38 
E-47 

G-22 
H-80 

H-25 

A-52 


B-117 
E-13 


F-23 
H-22 


H-113 


H-70 
G-32 


H-98 
F-21 
E-38 
E-32 


A-102 
A-65 


C-115 
A-69 


H-56 
F-28 
D-100 
G-35 
E-29 
A-13 
D-111 
D-71 


D-69 
G-23 
H-36 
E-115 
A-77 


A-82 
F-30 
D-54 


Company 


Federal Mfg. Co. 
Fibreboard Paper Products 
Corporation 
Firestone Steel Products Co. 
The Fischman Company 
The W. J. Fitzpatrick Co. 
Fogel Refrigerator Company 
Food Engineering Corporation 
Food Materials Corporation 
Foote & Jenks Incorporated 
Ford Div. of Ford Motor Co. 
Fleet Sales Dept. 


Fort Wayne Dairy Equipment Co. 


George A. Fox Products Co., Inc. 
Freezer Box Division 

Annapolis Yacht Yard, Inc. 
Freezing Equipment Sales, Inc. 
Frick Company 
Fulton Engineering Co., Inc. 


G & H Products Corp. 

Gaylord Container Corp., Div. of 
Crown Zellerbach Corp. 

General Dairy Equipment, Inc. 


General Equipment Mfg. Co., Inc. 


General Mills, Inc. 
Special Commodities Div. 


The Germantown Manufacturing Co. 


Girton Manufacturing Co. 

The J. A. Gosselin Co., Ltd. 
Grace Machinery Company 
Grand Rapids Cabinet Company 
Green Spot Inc. 

Groen Mfg. Co. 

Guernsey Dell Confections, Inc. 
S. Gumpert Co., Inc. 

G. P. Gundlach & Co. 


Hackney Bros. Body Co. 
Halco Products, Inc. 

Arthur Harris & Co. 

Hayssen Manufacturing Co. 

The Heil Co. 

Helmco, Inc. 

Henszey Company 

Hertel, Johnson, Eipper & Stopa 
Hopwood Retinning Co., Inc. 
Horner Sales Corporation 

The Hubinger Company 

The Hudson Manufacturing Co. 
The Hurley Company 


Ice Cream Field 

Ice Cream Novelties, Div. of 
Fruit Products Corporation 

The Ice Cream Trade Journal 


Booth 
No. 


H-54 


D-84 
D-16 
E-7 

E-45 
D-11 
H-17 
H-38 


A-36 
E-50 
B-113 


F-39 
E-37 
D-82 
H-91 


C-117 
D-53 


A-19 
D-12 
H-101 


F-114 
D-76 
D-102 
E-61 


D-26 
D-95 


A-99 
B-111 
F-45 
D-89 
H-88 
D-112 
F-78 


G-15 
F-22 
D-61 
D-87 
E-26 


H-16 


A-54 
H-20 
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Company 
1 


Ilinois Baking Corporation 
Illinois Creamery Supply Co. 
International Harvester Co. 
Truck Division 
International Paper Company 
Single Service Division 


J 


Jamison Cold Storage Door Co. 
Johnson & Johnson 

Filter Products Division 
Robert A. Johnston Company 
Jolly Gulp, Inc. 


The KVP Company 
The E. A. Kaestner Co. 
The Kalva Corporation 
Kari-Kold Company 
Keiner-Williams Stamping Co., Inc. 
Kelco Company 
Kelvinator Division 
American Motors Corporation 
Kendall Mills, Div. of 
The Kendall Company 
Kennedy & Parsons Co. 
Kidde Manufacturing Co., Inc. 
Kieckhefer-Eddy Division 
Weyerhaeuser Timber Company 
Kimble Glass Company 
The King Company 
The King Zeero Company 
Kisco Boiler & Engineering Co. 
Klenzade Products, Inc. 
Stanley Knight Corporation 
H. Kohnstamm & Co., Inc. 
Kold-Hold, Div. of Tranter 
Manufacturing, Inc. 
Kraft Foods Company 
Krim-Ko Corporation 
Kusel Dairy Equipment Co. 


L 


The Archie Ladewig Co. 
Ladish Co., Tri-Clover Div. 
The Lamb Giass Company 
Lanco Products Corporation 
The Lathrop-Paulson Company 


Lazarus Laboratories Inc., Div. of 


West Chemical Products Co. 
Liberty Glass Company 
Lily-Tulip Cup Corporation 
Lincoln Equipment, Inc. 

Liquid Carbonic, Div. of 

General Dynamics Corp. 
Joe Lowe Corporation 
Lynch Corp., Packaging 

Machine Division 


M. & C. Conveyors, Inc. 

S. H. Mahoney Extract Company 
Mallory-Randall Corporation 
Manitowoc Equipment Works, 


Div. of the Manitowoc Co., Inc. 


Manton-Gaulin Mfg. Co., Inc. 


Marathon, A Division of American 


Can Company 
The Maryland Baking Company 
Masseys Vanillas, Inc. 
Meese, Inc. 
Merritt Products Sales Co. 
Metal Sponge Sales Corp. 
Meyer-Blanke Company 
Meyer Body Co., Inc. 
Geo. J. Meyer Mfg. Co. 
David Michael & Co., Inc. 
Mid-West-Pak Corporation 
Miller Machinery & Supply Co. 
Mission of California, Inc. 


Booth 
No. 


A-78 
A-37 


A-58 


H-112 


A-26 


D-21 


D-104 
D-73 
G-18 
H-31 


A-49 


E-17 
E-26 
E-16 


D-77 
E-78 
E-62 


D-28 
A-21 


E-20 
H-13 


E-67 
E-70 
D-18 
A-76 
H-94 


D-62 
F-31 
A-47 


A-113 


H-11 
A-30 
D-80 
E-26 
D-49 


Modernistic Tubular Products Co., Inc. D-97 


R. G. Moench & Co., Inc. 
Mohawk Cabinet Company, Inc. 


F-25 
D-106 


Company 


Mojonnier Bros. Co. 

The Mojonnier-Dawson Co. 

Monitor Dispenser Co., Inc. 

Monroe Food Machinery, Inc. 

The Montpelier Mfg. Co. 

Morris Paper Mills Division, 
Federal Paper Board Co., Inc. 

Muckle Manufacturing Co. 

Paul Mueller Co., Bulk Tank Div. 

Mulholland-Harper Co. 

Murphy Body Works, Inc. 


Natco Corporation 

National Biscuit Company 

National Folding Box Co., Div. 
Federal Paper Board Co., Inc. 

National Pectin Products Co. 

The Nestle Company, Inc. 

Norris Dispensers, Inc. 

Northville Laboratories, Inc. 

Nutting Truck and Caster Co. 


° 


Oakes & Burger Co. 

Oakes & Burger of Ohio, Inc. 

Oakite Products, Inc. 

Olin Mathieson Chemical Corp. 
Industrial Chemicals Div. 

The Olsen Publishing Co. 

Oval Wood Dish Corporation 

Owens-lllinois 


P,Q 


Pangburn Company, Inc. 
Parker Vanilla Products 
Penn-Michigan Mfg. Corp. 
Pennsalt Chemicals Corp. 
Petran Products Corp. 
The Pfaudler Co., A Div. of 
Pfaudler Permutit, Inc. 
H. A. Phillips & Co. 
Pick Manufacturing Co. 
The C. M. Pitt & Sons Co. 
Plasti-Vue Mfg. Co. 


Portersville Stainless Equip. Corp. 


Port Morris Machine & Tool 
Works, Inc. 

Potlatch Forests, Inc. 

Pure Carbonic Co., Div. of 
Air Reduction Co., Inc . 

Quirk Manufacturing Co. 


Ramsey Laboratories, Inc. 
Reddi-Wip, Inc. 

Refrigeration Engineering Co. 
Rehrig-Pacific Company 


Reliance Electric & Engineering Co. 


Republic Steel Corporation 

Reynolds Metals Company 

Rice & Adams Division, 
W-P Equipment Corp. 

F. Ritter & Co. 

C. E. Rogers Company 

Roll Dippers, Inc. 


S. & S. Products, Inc. 

Sanitary Mfg. Co. 

Savage Ice Cream Cabinet, Div. 
C. V. Hill & Co., Inc. 

Schaefer, Inc. 

Fred H. Schaub Engineering Co. 

The Schlueter Co. 

Schmidt Lithograph Company 

The Schnabel Company 

Schwartz Manufacturing Co. 

Sealright Co., Inc., Division 
Sealright-Oswego Falls Corp. 

Sediment Testing Supply Co. 

J. Hungerford Smith Co. 

Smith-Lee Co., Inc. 


American Milk Review and Milk Plant Monthly 


H-72 
F-42 
G-24 
E-26 
D-37 


D-98 
F-36 
H-117 


A-108 


F-26 
D-50 


D-98 
D-85 


H-35 
F-29 


E-32 
D-47 


D-70 
E-12 
H-19 
D-77 


A-13 
F-15 
F-20 


C111 


H-78 
E-113 


B-115 
E-57 


D-59 
A-112 


D-52 
A-17 


A-22 
D-57 
G-16 
E-49 


H-29 


H-109 
A-110 


F-19 


A-114 
D-45 


A-71 
A-28 

F-44 
H-51 
F-18 
A-73 
G-19 


A-60 
D-55 
A-33 
A-93 


Booth 
No. 


Company 


Solar Permanent Co., Div. of 

U. S. Industries, Inc. E-48 
Solvay Process Div., Allied 

Chemical Corp. D-60 
Southern Dairy Products Journal F-32 


Southwest Truck Body Co., Inc. B-116 
Sparta Brush Co., Inc. F-37 
Spirafiex, Inc. E-76 
W. M. Sprinkman Corp. E-54 
Stainless & Steel Products Co. F115 
The Standard Casing Co., Inc. E-111 
Standard Packaging Corp. A-45 
Standard Steel Works, Inc. F-112 


Stein, Hall & Company, Inc. E-22 


Stevens-Lee Company D-110 
Stoddard Manufacturing Co. A-16 
Stoelting Brothers Co. E-39 


Strahman Valves, Inc. F-46 


Sun Distributing Co. A-115A 
Sunset Equipment Co. A-39 
Sutherland Paper Company A-44 


Southwest Truck Body Company, Inc. B-116 
Sweden Freezer Mfg. Company H-30 


T 

Taylor Instrument Companies E-66 
Tekni-Craft A-l11 
Terriss, Div. of Consolidated 

Siphon Supply Co., Inc. H-43 
Tetra Pak Co., Inc. D-108 
Thatcher Glass Mfg. Co., Inc. A-94 
Thermo King Corporation D-110 
Theurer Wagon Works, Inc. A-116 
Emery Thompson Machine & Supply 

Co. 
L. C. Thomsen & Sons, Inc. E-75 
Triangle Package Machinery Co. E-69 


Tropic-Aire Div., McGraw Edison Co. E-43 


Tropicana Products, Inc. D-65 
U 
Union Wadding Company E-21 


United Extract Laboratories, Inc. E-31 


United Metal Seal Company F114 
United Refrigerator Company D-99 
United States Steel Corp. H-111 
The United States Stoneware Co. £E-112 
United Steel & Wire Company F-16 
Universal Glass Products Co. A-31 
Vv 
C. J. Van Houten & Zoon, Inc. D-101 
Vanilla Laboratories, Inc. F-27 
The Vendo Company D-30 
The Vilter Manufacturing Co. H-23 


Virginia Dare Extract Co., Inc. D-9 


Vitafreze Equipment, Inc. A-54 
Vitex Laboratories, Division of 
Nopco Chemical Company H-32 
2 em 
Walker Stainless Equipment Co. D-109 
Walker Stainless Equipment Co., 

Holding Tank Division D-109 
Warner-Jenkinson Mfg. Co. E-14 
Waukesha Foundry Company H-62 
Weber Showcase & Fixture Co., Inc. D-19 
The Weiller Co. A-20 
Western Dairy Foods Review E-25 
Whirlpool Corp., St. Paul Div. A-39 
The White Motor Company A-10 
Wilbur-Suchard Chocolate Co., Inc. D-68 
Wilson Refrigeration, Inc., Div. 

Tyler Refrigeration Corp. F-17 


Wisner Manufacturing Corp. F-38 


S. J. Wolff & Co., Inc. H-28 
John Wood Company, 

Haverly Equipment Division A-95 
John Wood Company, 

Superior Metalware Division A-96 
R. G. Wright Company, Inc. H-109 
Wyandotte Chemicals Corp. A-97 
York Corporation E-59 





No 


A-94 
110 
116 


E-53 


E-75 
E-69 


E-21 
E-31 
114 
111 
‘112 


F-16 
\-31 


101 
F-27 


1-23 
\-54 


1-32 


\-97 
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BOOTH D-109 


Farm Pick-up Tank, Plastic Cooler 
Door, Bulk Tank by Walker Stainless 

A farm pick-up tank, plastic cooler door and 
a milk storage tank will be shown by the Walker 
Stainless Equipment Company. 

Featured will be plastics with the emphasis at 
the Dairy Show on Walker research in fiber glass 
and foam insulation. The fiber glass cooler door is 
a new item first marketed in July 1958. 


In attendance at the booth will be: Mr. and Mrs. Robert 
Walker, Art Olsheske, Charles O. Davis, Jr., M. E. Robertson, 
Lloyd Hutchinson, A. J. Karasch, John Manning, Levi Mothena, 
Bob Sundin and Howard Rozcak. 


& 
BOOTH D-55 


Sediment Test Equipment for All 

Occasions, Discs, Dippers to Be Seen 

The Sediment Testing Supply Company will 
display sediment testers for milk and cream - and 
also bulk milk tank type sediment testers, E-Z Lock 
Sediment Test Record Cards, Sediment discs and 
sampling dippers. 

In attendance at the booth will be: Mrs. Milt King, 
E. Enzweig, R. Nitzki and S. Wilens. 

* 


BOOTH A-17 


Stoddard Manufacturing Company 
Features Crates for Glass, Paper 
The Stoddard Manufacturing Company will 
feature milk bottle crates for glass and paper bottles. 
In addition the company will show cases for auto- 
matic stacking and cases for automatic loading. 


In attendance at the booth will be: Craig Stoddard, 
Luke Rundell, John Biggs, Robert M. Stoddard, Ford Stoddard, 
John D. Stoddard and Mark W. Stoddard. 


« 
BOOTH A-65 


Modern Plant Sanitation Techniques, 


Products and Services Displayed 

Modern dairy plant sanitation techniques, prod- 
ucts and services will be presented by the Diversey 
Corporation. Its exposition space, nearly 3,000 
square feet, will be devoted solely to technical 
demonstrations and discussions of the latest improve- 
ments in mechanized cleaning and farm sanitation. 

One highlight of the Diversey presentation is 
a Technical Center manned by experienced tech- 
nicians trained in the design and installation of 
mechanized cleaning systems. CIP, spray cleaning 
of transport and storage tanks, circulation cleaning 
of HTST units and spray cleaning of evaporators 
and vacuum pans can be discussed in detail by dairy 
plant men. 

Another feature will be the actual demonstra- 
tion of a new method for cleaning and sanitizing 
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farm bulk tanks to assure positive quality control. An 
actual farm pipeline will be installed in the exhibit 
to demonstrate the correct techniques of cleaning 
pipelines by circulation. 

In addition, comprehensive demonstrations of 
can washing trouble shooting, bottlewashing, clean- 
ing and disinfecting techniques will be conducted. 


* 
BOOTH D-38 


Seal-Hood Machine Applies 38mm 
Covers, Uses Automatic Turret 


Chief among the items to be displayed by the 
American Seal-Kap Corporation are the Seal Hood 
machine for applying 38mm Seal-Hoods to bottles, 
Seal-Hoods and Seal-Kaps in all sizes and supple- 
mentary Hooders and Cappers. 

The 38mm Seal-Hooder has an automatic in- 
dexing turret, operating in conjunction with a 
Cherry-Burrell K-16 filler. This operation takes 
advantage of the trend toward economical 38mm 
milk bottles and closures. 


In attendance at the booth will be: D. A. Mackin, 
William Geisler, John C. Davis, Jess Galik, J. Mazzy, J. F. 
Robinson, R. E. Stork, E. Ollek, G. R. Wettling, O. E. Stewart, 
J. LeGrande, W. M. Bullard, R. W. Weis and R. L. Rothenberg. 


* 
BOOTH H-72 


Case Stackers, Unstackers Other 
Tools of Automation on View 


The Mojonnier Bros. Company will exhibit 
processing vats, bulk coolers, compact coolers, cold 
wall tanks, conveyors for cases and bottles, bottle 
casers for paper and glass, case washers, case 
stackers, case unstackers, low temperature evapo- 
rators, steam evaporators, tubular heat exchangers, 
solids and fat testers, and laboratory and supply 
items. 


In attendance at the booth will be: Harry G. Mojonnier, 
Timothy Mojonnier, Julius J. Mojonnier, Luke M. Noland and 
Edward D. Robart. 


e 
BOOTH A-25 


High-Speed, Moderate-Cost Filler 
Handles 35 Different Products 


A filler claimed by its manufacturer to be the 
fastest and most economical paper carton filler ever 
developed for the dairy industry will be exhibited 
for the first time by Crown Cork & Seal Co., Inc., 
at the Dairy Industries Exposition. 


Made by Crown Cork and Seal Company, it is 
called the Crown 10 Carton Filler. The machine is 
designed for filling American Can paper cartons in 
medium and large-sized dairy plants. The basic 
concept behind the work of Crown designers and 
engineers in developing the new machine was the 
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RIGHT 


or 


WRONG 
in 


Labor 


Are Three Violations of Plant 
Rules Enough to Fire a Man? 
What Happened: 


In a period of 6 months, Jack 
Kerr committed 3 violations of 
rules. The first one netted him a 
8-day layoff. This was for negli- 
gence which resulted in some dam- 
age to equipment. The second one, 
for absenteeism, got him a stiff 
warning. The third, for loitering, 
convinced the company that he was 


not the kind of employee they 
wanted to have, and Jack was fired. 
He felt that the final penalty was 
too stiff, and argued at an arbitra- 
tion hearing that: 


1. None of the offenses, when 
taken separately, were seri- 
ous enough for discharge. 


. Plenty of employees had been 
punished for similar mis- 
steps, but had not been given 
the “death penalty.” 


The company saw it another 
way. We agree that none of the 
individual violations were serious 
enough for discharge. But the man’s 
record, taken as a whole, indicates 
that he is a poor employee. Man- 
agement does not have to put up 
with constant violations of rules 
even though each one may not be 
serious enough for discharge. 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review 
and Milk Plant Monthly, 92 Warren St., New 


York, N. Y. 


Relations 


Was the Company: 
RIGHT [] WRONG [] 


What Arbitrator Carl A. Warns, 
Chairman ruled: “The fact that 
two men may make the same mis- 
take and receive different punish- 
ment does not mean that the com- 
pany is discriminating—it may mean 
that one man, by his record, his 
intelligence and attitude, has con- 
vinced the company that he has 
‘slipped up.’ The other man, by his 
record of prior mistakes, may con- 
vince the management that he lacks 
ability to do the work. The com- 
pany can consider the man’s record 
AS A WHOLE to support its judg- 
ment on discipline. In this in- 
stance, the company did just that, 
and I cannot say that Mr. Kerr 
was discriminated against. The 
discharge stands.” 


Can a Worker Be Disciplined for 
Criticizing His Foreman? 
What Happened: 

Ralph Taft was the best worker 
in the department. He knew his 
stuff—and what’s more, he had 20 
years of service. But Ralph didn’t 
think much of his immediate boss. 
So in the locker room, and even 
on the job itself, Ralph criticized 
his superior. The supervisor got 
wind of Ralph’s none-too-fond 
opinion, and the two men had a 
good talk. Ralph agreed to curb 
his tongue. But he didn’t do so— 
and he was given a two-week lay- 
off. Ralph talked up in protest, and 
when his grievance came before an 
arbitrator, his contention was: 


1. Sure I criticized my super- 
visor, but I was exercising my 
right of free speech. People 
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criticize the President of the 
United States every day, but 
they don’t get disciplined. 


. A disciplinary layoff should 
be for poor work. Look at 
my record—the best in the 
department. I want the two 
weeks’ pay I lost. 


The company had something to 
say about all this: 


1. A company is a place for 
work—not speechmaking. 


2. Ralph’s criticism of his super- 
visor created bad morale in 


the department, and lowered 
the status of the boss. 


. Ralph was guilty of insubor- 
dination and deserved even 
more than he got. We were 
too lenient with him. He 
should have been fired. 


Was the Company: 


RIGHT [] WRONG [| 
What Arbitrator Myles S. 
Boothe ruled: “Freedom of speech 
and expression are reserved as the 
right of every individual by our 
way of life in a democracy. These 
cannot be denied. However, where 
improper conversation regarding 
supervision and the company oc- 
curs ON THE JOB, this is tanta- 
mount to insubordination, and a 
remedy is justified. The company’s 
action is sustained.” 
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Custom Hodves 


Designed for Individual Delivery Requirements 


No matter what your business calls for in delivery, MURPHY 
offers you a refrigerated body specifically designed and tail- 
ored to meet every delivery requirement. You'll realize econ- 
omies and payloads never before possible . . . and MURPHY 
BODIES’ smart styling and appearance will reflect your business 
to advantage on every sales route. 


Write, wire or phone 


MURPHY BODY WORKS, INC. 
310 Herring Ave., WILSON, N. C., Phone 7-1146 
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ch Talk 








By HENRY JENNINGS 


Rebuilding Overage Trucks Is 


Questionable Economy 


CCOUNTING techniques are 
not very useful for managing the 
operations of a truck fleet unless 
they are supplemented by fleet rec- 
ords. Accounting is a method of 
keeping a financial history. It is 
an accepted procedure all its own 
which varies for tax reasons and 
with management policies. The in- 
formation which it produces is 
never prompt enough nor detailed 
enough to tell a fleet man which 
phases of his operation are good 
or bad. It will indicate 
Heet 


never 


changes necessary to avoid 


disaster. 
As an example of how far afield 
lack of 


information can take the man who 


information or inaccurate 


runs a business, we would like to 
tell you about a visit we had re- 
cently with the chief executive of 
a good sized dairy. He was proud 
of his delivery cost and he named 
knew immediately 
could not be right. It was too low. 


a figure we 


You just simply cannot get some- 
thing for nothing. 


Beside being too low for a well- 
operated fleet, a look at the fleet 
would indicate that he was not on 
the favorable side of any cost level. 
There was no competent fleet man- 
ager and of course, no fleet records. 


So we asked him how he did it 
and how he knew he did it. Our 


man indicated that he used _ his 
accounting costs and a mysterious 
thing called good management. To 
elaborate on these two aids, he 
said he would have to give us an 


example, which he proceeded to do. 


At that moment he had two 1947 
route trucks in an outside body 
shop. As you might expect, these 
two trucks were just pure junk. 
The bodies were rusted out and 
they needed some chassis work. 
The bill in the outside shop was 
going to be about $1,100 per truck. 
Then the trucks would be brought 
back to the fleet shop where a re- 
built engine would be installed and 
they would be painted. Our man 
conceded that by the time he got 
through with this overhaul job, the 
bill would be $1,500 per 
truck. 


Another 50,000 Miles? 


We asked our man how long he 
expected to keep these trucks in 
service—another 100,000 miles? He 
said no. About five years or 50,000 
miles. 


about 


But, he added, there is no 
depreciation on them and they will 
condition. Well, 
we doubt the ability of even a good 
shop to put 12-year-old trucks in 
excellent condition at any price, 
much less $1,500. Nevertheless, we 


be in excellent 


have already written down on a 
scrap of paper in front of us—$.03 
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per mile. This figure is already ap- 
proaching the total 
cost in some fleets. 


maintenance 


As a matter of fleet policy, the 
trucks are painted every 2% to 3 
years to keep them attractive and 
this costs slightly in excess of $100 
so our $.03 has become $.032. The 
trucks are washed once a week or 
miles and_ this 
$2.00 so 
cleaning costs are added our cost 
per mile has become $.042. 


about every 200 


costs just about when 


Lubrication coupled with a real 


thorough inspection system will 
cost about $.01 per mile and thus 


our cost per mile becomes $.052. 


A routine check of the amount of 
gasoline going into the trucks and 
a check of the speedometers that 
work show a gasoline cost of better 
than $.035 per mile and with old 
trucks this is going to get worse. 
Add this to our cost and it becomes 
$.087. Add 1/10 of a cent for oil 
and the total is $.088. 

If we were going to start with 
newly-aligned trucks and new rub- 
ber we might project a tire cost 
anywhere between $.005 and $.01 
per mile if the maintenance was 
good. But we are not. The tires 
are in dubious condition, the ve- 
hicles are wobbly and the main- 
tenance is poor. We cannot claim 


(Please Turn to Page 195) 
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NEW MACK COE. 


give you all these profit-boosting features 





* Choice of Mack engines—gasoline, diesel or turbo- ¢ Panoramic, wrap-around 3606-square inch wind- 
charged diesel — from 150 to 205 h.p. shield 


® Set-back front axle for 14:24 weight distribution on 


* Tilt-ca i | i ibili 
: Se ee eer anne See trucks and maximum front-axle loading on tractors 


e 
OE GONE Coear ane e Advanced Mack steering systems for utmost maneu- 


* Low step-height for easy entry-exit... flat floor (on verability 
40 series) for swift exits from either door e Air-boosted hydraulic clutch 

* “Executive suite’ cab engineered for comfort, fume- * Choice of Mack transmissions (5 to 15 speeds), 
free ventilation and smooth-handling controls brakes, frames and suspensions 


e 4- or 6-wheel models with option of famous Mack 
Balanced Bogie 


These compact cost-busters give you every feature needed for economy, For the names ot firms that are already cashing in on the advanced profit- 
bonus payloads, and fast action in and out of congested areas. That's why power of Mack Model N's . . . or for a briefing on the Model N that will 
Mack Model N COE trucks and tractors are winning immediate acceptance do as much for you—contact your Mack branch or distributor today! Mack, 


by dollar-conscious operators throughout the nation Trucks, Inc., Plainfield, New Jersey. In Canada: Mack Trucks of Canada, Ltd 


MAC K first name for TRUCKS 
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MILK CASES 
b, 






GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 


ERIE MODEL E 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 

BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 





Write No. 168 on Reader Service Card 


168 











INSTANTWHIP TOPPING 


Y -THE Commissioner of 
Agriculture and Markets, 


in New York, an injunc- 
tion was sought against the man- 
ufacturer of a product called 
Instantwhip Topping. This prod- 
uct, the Commissioner claimed, 
was a violation of the law in 
its manufacture. 


The portion of the statute on 
which this claim was based is, 
“No person, firm, partnership or 
corporation shall manufacture, 
deal in, offer or expose for sale 
or exchange any article or sub- 
stance in the semblance of or in 
imitation of instant whipped 
cream manufactured by any 
process by which fat or oil other 
than that of milk, has been 
added to or mixed or blended 
with a dairy product in such a 
manner that the resultant prod- 
uct is an imitation of and re- 
semblance to instant whipped 
cream.” 


One ingredient in the manu- 
facture of this product was dry 
buttermilk powder, a dairy prod- 
uct. By the court, in a comment 
on the application of this sec- 
tion of the statute to this fea- 
ture in the manufacture of this 
product, it was said, 


“It is thus apparent that the 
Commissioner of Agriculture is 
seeking to restrain the manufac- 
ture, not because the topping is 
any ‘semblance of or any imita- 
tion of instant whipped cream,’ 
but because a certain percent- 
age of its total ingredients is a 
dairy product. 

“In other words, if some other 
ingredient were substituted in 
place of the buttermilk powder, 
there would be no violation of 
the statute.” 


Holding this instantwhip nei- 
ther milk nor dairy product, but 
a frozen dessert, the court con- 


> 
On the Legal Side 


By A. W. GRAY 


cluded, “If for any logical reason 
it can be said that this law ap. 
plied to this product then jt 
violates the provisions of th 
Constitution of the State of New 
York and the Fourteenth Amend: 
ment to the Constitution of thy 
United States, because it does 
not tend to prdmote the publi 
health, morals, safety or welfar 
and is not justified as an exer- 
cise of the police power, inter- 
feres with and deprives _ this 
manufacturer of personal rights 
and liberty and of its business 
and property and is unreason- 
able and arbitrary, capricious 
and discriminatory. 

“The Legislature has no power 
under the guise of police regu- 
lations, arbitrarily to invade the 
personal rights and liberty of the 
individual citizen, to interfere 
with private business and im- 
pose unusual and unnecessary 
restrictions upon lawful occupa- 
tions or to invade property 
rights.” 





Carey v. Instantwhip Schenectady, 
Inc., 173 N.Y.S. 2d 63, New York. 


ONLY RENEWAL LICENSES 
GRANTED 


Y AN ordinance of Okla- 
5 homa City it was provided 
“that no person who does 
not now have approval for the 
production and sale of certified 
raw and/or Grade A raw milk 
shall be permitted hereafter to 
sell Grade A raw milk.” 
The owner of a farm in a 
nearby town complained to the 


Oklahoma courts that he had | 


been denied a permit to sell his 
milk in Oklahoma City, that he 
had a considerable investment 
in his dairy farm and haa com- 


plied with the law in all respects 
but his application had been re- 


fused on the ground that only 


those already licensed could be 
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YUM 





approved for the sale of Grade 


© A milk. 


“No person shall be deprived Parchment P 
of life, liberty or property with- has been protecting 


out due process of law,” the 


West Carrollton 








court quoted from the Consti- 

tution of that state. To this it 
added the comment, © 

val reason 

s law ap. “It cannot be said that the I i ) OS Q QO S 

then j | ordinance, the purpose of which ~ 


5 OF the 
e of New | health, makes a_ classification 


is the safeguarding of the public 






. yr ‘ conan « S 
1 Amend having a fair and_ substantial 


n of the | tlation to its object where by for over 60 years 


it does | its terms only those holding per- 
1e publi mits for the sale of raw milk are 
r welfare 


an exer- 


accorded the right to engage in 
such business, which right is 
forbidden to all others solely on 
the ground that they did not 


er, inter- 


ves this 
al rights have such permit at the time 
besiaeth the ordinance was enacted. 





inreason- Oklahoma City v. Poor, 298 Pac. 2d 
ne 459, Oklahoma. : 
ApPTici1ous . ? 


PERMIT REFUSED 


nO pows PPLICATION was made 
ade i A by a route employee of 
vade the | a distributor for a permit a 
ty of the to sell milk at wholesale and re- 
interfere tail in a rural district in New 
and im- York State, of approximately .*,\ will 


eae 6,000 population. Estimate of 
aie sales made by the applicant was 
property | 350 quarts a day. 

The New York court said, 
henectady, | Denial of a new license on the 
lew York. | basis of a tendency to a destruc- 


rie For greatest satisfaction use SPECIALLY- 
tive competition has been spe- 
=NSES cifically limited by the Legis- DESIGNED West Carrollton Parchment wrappers for 


lature to cases where the market 





moist foods, which will virtually eliminate loss of 


f Okla. is already adequately served. 

ait “the aessent Wahly enmpeti- freshness and flavor. NON-TOXIC, odorless, 

tho does | tive nature of the market as a tasteless and grease resistant. 

foe the whole, the rural character of 

certified much of the area involved, the 

— comparatively small population WEST CARROLLTON PARCHMENT Conaer 
after to in the area, the number of West Carrollton, Ohio 


licensees serving it, the relation . 

. : SALES OFFICES: New York, 99 Hudson St. * Chicago, 400 W. Madison St. 

between the present output and 

I the peiy of Ge Sexy pent new SERVING THE FOOD INDUSTRY SINCE 1896 
) , . "oO 

, r | processing at about 78 per cent 

1e laa ft 


of capacity and the demon- 


|] | i . ° . 
+h ; he | strated increase in the unit cost BUTTER WRAPPERS FISH FILLET WRAPPERS VEGETABLE SHORTENING BUTTER BOX LINERS 

re ; of operations to licensees in the BUTTER TUB LINERS & & INSERTS CARTON LINERS — PAN — 
estmen . ons . CIRCLES TRI-WRAP & DUO-WRAP EASE PARCHM' 

eve Dé ; grante LINERS FOR MEAT TINS 
ae ve nt the ipplic ition is granted, mnt can CaaneTs paseo ai FOR SMOKED MEATS MASTER PARCHMENT 
' sustained the finding that grant- MEAT WRAPPERS BACON WRAPPERS GREETING CARD 

we 
respec’ | ing the license would tend to a POULTRY BOX LINERS SAUSAGE WRAPPERS = MARGARINE WRAPPERS a pr ig 
been re- destructive c tition.” LARD CARTON LINERS CHEESE WRAPPERS CAKE DECORATORS AUTOCLAVE PARCHMENT 
iii” oT GIBLET WRAPPERS TAMALE WRAPPERS CELERY. WRAPPERS PARCHMENTIZED KRAFT 
ould be | Stimsteed v. Carey, 150 N.Y.S. 2d SILICONE * MYCOBAN * QUILON & DRY WAXED PARCHMENT 





657, New York. CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets, 
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al Plant. Clinie 


By V. H. NIELSEN 


Schain Test for Butterfat 
Described and Evaluated 


QUESTION —! am enclosing 
an advertisement from a farm 
magazine describing the Schain 
test for fat in milk. Is this test 
simple, accurate and economi- 
cal and can it be recommended 
for a farmer or 4-H club mem- 
ber desiring to test the milk for 
himself? 

County Agent, lowa 

ANSWER — The Schain test is 
one of the most recently presented 
volumetric tests for fat in milk and 
is one of several which use alkalies 
and detergents as a means of dis- 
persing the nonfat solids and sepa- 
rating the fat. Actually, the first 
rapid, volumetric test for fat in milk 
was developed by the German 
chemist Soxhlet who used potas- 
sium hydroxide and ether. This 
method preceded the Babcock test 
by several years but was never used 
widely because of some difficulties 
in performing it. The Babcock test 
and its modification, the 
test, have now for 60-70 years held 


Gerber 


out against many attempts to re- 

place them as official methods by 

other rapid tests for fat in milk. 
The 


have often been criticized because 


Babcock and Gerber tests 


they require the use of sulfuric acid. 
Also, both require centrifugation of 
the treated samples, which is re- 
garded as an inconvenience by 
some operators. One of the earliest 
detergent tests which could be per- 
formed without centrifugation was 


the Hoyberg method. It was thor- 
oughly tested by the Danish Ex- 
periment Station (6) about 30 years 
ago. In the hands of the researchers 
there, the Hoyberg method gave 
results on whole milk which were 
comparable with those of the Ger- 
ber test on the same samples al- 
though they tended to be slightly 
lower. Despite this favorable evi- 
dence, the Hoyberg method never 
gained ground in Europe or else- 
where. 

The two most serious contenders 
to replace the Babcock test are the 
Schain test and the DPS (Dairy 
Products Section) test. 
uses a dispersing solution contain- 
ing both non-ionic and anionic de- 


The former 


tergents, ethyl alcohol and a red 
fat dye (4). After appropriate mix- 
ing and warming at 180° F. in a 
Babcock test bottle, the sample 
(18 g.) is allowed to stand for 10 
minutes at room temperature after 
which the fat content is measured 
as in the Babcock test. The DPS 
test (3) also employs a reagent con- 
taining non-ionic and anionic deter- 
gents as well as sodium bicarbon- 





Dr. Nielsen will be glad to 
answer questions addressed 


to him. Write to Dr. V. H. 
Nielsen, Dairy Department, 
Iowa State College, Ames, 
Iowa. 
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ate. The sample (18 g.) and the 
reagent (5 ml.) are mixed repeat- 
edly in a Babcock test bottle at 
boiling bath temperature, 
then allowed to stand 5 minutes 
after which methyl alcohol (50%) is 
added to bring the fat into the 
graduated portion of the neck. After 
centrifuging for 2 minutes, the sam- 
ple is tempered at 135-140° F. for 
5 minutes and read as in the Bab- 
cock test. 


water 


Both of these tests are perhaps 
simpler than the Babcock test, the 
Schain test especially so since it 
avoids the use of a centrifuge. Both 
are perhaps slightly more time-con- 
suming than the Babcock test be- 
cause of the time required for mix- 
ing and standing between adding 
the reagent to the sample and read- 
ing the test (15-24 minutes). 


The accuracy of these methods 
has been 
vestigators. 


studied by various in- 

The Schain test is 
known to give results which are 
too high for high-testing milk and 
too low for low-testing milk, a 
shortcoming which for the time 
being is overcome by using a cor- 
rection formula or monogram (5). 
Sager et al. (3) reported that the 
DPS test on milk agreed closely 
with the Babcock test and gravi- 
metric (Roese-Gottlieb-Mojonnier) 
tests. In a later study Herreid and 
collaborators (1) came to the con- 
clusion that the DPS test could be 
expected to give the same accuracy 
as the Babcock test. These investi- 
gators also called attention to the 
variations among operators in the 
readings of both the Babcock and 
the DPS 
are caused mostly by variations in 


tests. These differences 
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estimating the meniscus of the fat 
column. Generally they cause both 
the DPS and Babcock tests to give 
results which are too high com- 
pared with the Mojonnier test. 
Differences in Results 
4 - 
The most recent evaluation of 
detergent tests was presented by 
Hoover et al. (2). They demon- 
strated that the Babcock test cor- 
related more closely with the 
Mojonnier test than either the 
Schain or the DPS test. The Schain 
test averages 0.11 per cent fat 
higher than the Mojonnier test; the 
DPS and Babcock tests averaged 
0.06 and 0.09 per cent higher re- 
spectively. This experiment was 
the performed according to a statistical 
eat- design that permitted the analysis 
e at of a number of factors such as the 
ture, variability among operators within 
utes each of the three tests. This vari- 
’) is ability was found to be highly sig- 
the nificant. An interesting observation 
\fter was that the loss of determinations 
;am- by the eight operators involved was 
_ for five times as great with the Schain 
3ab- test as with the Babcock test. They 
were three times as great with the 
laps DPS test. That indicates perhaps 
the that the detergent tests in their 
© it present form are not yet as easy to 
soth perform or as reliable in their out- 
-On- come as the Babcock test. This, 
be- coupled with the need for apply- 
sal ing in the Schain test an empirical 
ung correction formula, will prevent 
vad - “2 : 
their recognition as official tests 
until further improvements have 
ods been made. These improvements 
in- will likely come about with the de- 
- velopment of detergent chemistry. 
are 
and Use with Caution 
a: The Schain test could presum- 
20r- ably be used by individual farmers, or By Pfaudler, a tank specialist with the 
(5). 4-H club members and vocational ahi R 
the agriculture students for the study facilities to produce them economically 
ely of fat tests of milk from individual 
Vi- cows. The operators should be cau- | Since it costs less per gallon to store ask for tanks above 10,000 gallons 
ier) tious, however, in comparing re- milk as tank size increases... in capacity. 
ind sults of these tests with those of Since a growing population de- And, what more likely place to 
on- the official Babcock test on mixed mands bigger dairies. . . ask than at Pfaudler, where big 
be milk from the same herds. The Since modern pick-up and delivery tanks have been a specialty for more 
= Schain test tends to yield higher methods dictate bigger bulk storage... than 75 years? 
nd valine than theo Bebcock tot, Ales. More and more dairies, like yours, Check our prices with your jobber. 
the the fat content of the milk from 
oil individual cows may vary a great Dairy Equipme nt by PFAU DLER oe 
nes deal over a relatively short period. nasi | ® 
“ Sites thc icin Oe a division of PEAUDLER PERMUTIT INC., Rochester 3, N. Y. 
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You can 
depend 
on a 


WESTFALIA 


Guarantee 


Don’t Miss Booth E-41 


There’s something new to see at the Dairy Show: 

New separator and clarifier models extend the WESTFALIA 
line to better fill your needs for any capacity or type 

of processing operation. 





Why not stop by—we’ll be looking for you. 
Write Nos. 172-173 on Reader Service Card 
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ESTFALIA mm-9004 HIGH CAPACITY —7<<SEAL Exceeds All Expectations! 


Announced a year ago, WESTFALIA MM-9004 High Capacity Warm Milk Separators have been enthusiastically accepted 
by dairy plants throughout the United States and Canada. 


* GUARANTEED CAPACITY EXCEEDED — better than 20,000 Ib per hr without difficulty. 
* HIGHEST SKIMMING EFFICIENCY — the MM-9004 does not sacrifice skimming efficiency for increased capacity. 


Here Are FACTS Not CLAIMS From ACTUAL USERS 


“Best Separator... In My 61 Years In the Creamery Busi- * 
ness”—Says E. J. Schwanbeck, President, Saginaw 
Creamery Co., Saginaw, Michigan. 


Using his new MM-9004, Mr. Schwanbeck reports 23,000 
lb per hr at 105 F. He is delighted with the excellent skim- 
ming efficiency at this high capacity. Mr. Schwanbeck can 
run his separator throughout a complete working day - 

processing over 150,000 Ib of milk — without shutdown. 











q 


At White Bros. Creamery, South 
Ryegate, Vt., this MM-9004 sepa- 
rates better than 20,000 lb per hr, 
according to John Zampieri, Plant 
Manager. Fat content of the skim is 
0.005%, (Babcock). 


Four MM-9004s At Farmers Coop 
Creamery Co., Payette, Idaho 


Four WESTFALIA High Capacity Liquid-SEAL 
Separators replaced six conventional “11,000 Ib” ma- 
chines, increasing the total hourly capacity to 80,000 
lb. In this WESTFALIA installation, feed and skim 
headers are Taylor pressure controlled. According to 
R. C. Hammond, General Manager of Farmers Coop 
Creamery, butterfat content of the skim averages from 
0.05 to 0.06% by Mojonnier, which is a remarkable 
improvement over previous equipment. 











“Skimming Efficiency Better Than Any Other Machine — No 
Vibration On Lines — Elimination of Seals a Major Saving — 
Operation Much Faster” — Says R. E. Miller, Manager, Turtle 
Lake Coop Creamery Assn., Turtle Lake, Wisconsin. 


Speaking of his two new MM-9004s and his MM-5004, Mr. 
Miller reports fat content in skim powder from 0.38 to 0.42% 
(Mojonnier), at capacities of 22,000 lb per hr for the MM- 
9004s and 14,000 lb per hr for the MM-5004. Based on his 
previous experience with other separators, Mr. Miller con- 
siders this skimming efficiency outstanding. 


Wo MM-9004s in Large Canadian Plant 


t Co-operative Agricole de Granby, Bon Con- See your WESTFALIA dealer for full details 
il, Drummond County, Quebec, each of these 


Parators processes 20,000 lb per hr. Hooked 
In connection with other separators, the <eeamaren } CE IN] [ RIC 





ESTFALIA units have reduced composite SEPARATO 
‘content in nonfat dry milk considerably (as 
sted by Granby Laboratory ) 
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75 West Forest Avenue, Englewood, N.J. ° Phone LOwell 9-0755 
TY TIM] 








Mik-Kir Kung 


BULK PICK 
TANKS 












Three models to meet every re- 
quirement: Thriftliner, Standard, 
New England Deluxe. Capacities 
from 1000 up to 3500 gallons. 
3-A approval. Acclaimed by haul- 
ers, fieldmen and milk plants across 
the country. Write for details. 


JACOB 


BKENNEK 


, INC. 
FOND DU LAC. WISCONSIN 
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Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


DUTIES OF A 
MILK PLANT FOREMAN 


PROBLEM—1! would like infor- 
mation on the duties of a milk 
plant foreman including receiv- 
ing milk, pasteurizing, homo- 
genizing milk, also glass and 
paper fillers. 

| have been reading your arti- 
cles that appear in the Milk 


Plant Monthly which | find very 
interesting. 


W.C.S., North Carolina 
ANSWER-—Your 
cerning the duties of a milk plant 


question con- 


foreman is a rather unusual but 
Most milk plants 
handle more than one product and 


interesting one. 


may be said to be divided into de- 
partments. In the average size 
plant, the 


supervision of the sales policies, the 


manager has general 


processing department and the pro- 
curement division. Under the direc- 
tion of the 
superintendent who is charged with 


manager comes the 


carrying out the orders of the man- 
ager and who has direct super- 
vision of the processing depart- 
ment. His relationship to the proc- 
essing department is much the same 
as the manager's relation to the 
policies of the various departments 
in the plant. The superintendent 
must understand the technical de- 
tails involved in the processing of 
the products handled. 


If the milk plant processes but- 
ter, ice cream, market milk and so 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


forth, these comprise the divisions 
making up the whole. In charge 
of each of these divisions is a fore- 
man. It is the foreman’s duty to 
direct the labor in the department 
and to see that the superinendent’s 
orders are carried out. Usually the 
orders will come directly from the 
superintendent, and, many times, 
from the manager to the superin- 


tendent to the foreman. 


Discipline is an essential in a plant 
if the operations are to be smoothly 
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performed. By this is meant that the 
manager is the superior and director 
of the superintendent; the superin- 
tendent of the foreman; the fore- 
man of the workers in his particular 
branch. In other words these vary- 
ing ranks are not entities in them- 
selves, subject to no directions 
other than their own. Nowhere else 
does the old saying apply more 
than here: “Too many cooks spoil 
the broth.” If you have a chance 
of starting out as a young foreman, 
you will find that you will have a 
much better chance of learning 
how to give orders, as you have 
learned to take and execute direc- 
tions. This is a matter that all 
good teachers try to emphasize 
with students who are apt to 
become impatient at slowness of 
advancements. 


Bottling milk in paper is suffi- 
ciently complicated to merit a 
foreman on the paper machine. 
Homogenizing milk is not too dif- 
ficult, although proper sanitizing of 
the apparatus requires skill. There 
is hardly any question of doubt, 
since you are ambitious to write 
about these things, that you could 
master all of the details. A short 
course at your State University 
would speed this learning and is 
quite economical, more so than to 
have to learn most by experience. It 
is advised that you take such a 
course, if at all possible. 


Thank you for your kind words. 


PASTEURIZING TEMPERATURE 
AFFECTS FLAVOR 


PROBLEM — Our customers 
complain that our homogenized 
milk is tasteless. We are inclined 
to agree to quite an extent. We 
never had this criticism until we 
switched from holder to flash 
pasteurization. Can you help 
us out? 

M.T.G., Illinois 


ANSWER-—The complaint of flat, 
tasteless milk was a common one 
throughout Michigan after the leg- 
islature, in 1945, enacted a law 
legalizing high-temperature, short- 
time pasteurization. Prior to that 
time, temperatures as high as 150 
to 155° F. were used in holder pas- 
teurization of milk intended for 
homogenization. Vat pasteurization 
permitted chemical changes to take 
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” FOR BIGGER 
COTTAGE CHEESE 
PROFITS ~~» 


WILL ADVISE YOU... a 
they know cottage cheese production 
and its problems — have lived with 
it for years. They understand your opera- ; # 
tions and how to fit the answers to}’ 
your needs. For all your cottage cheese 
problems . . . check first with Verley. 


For a better looking, 

hetter tasting product 

... CHECK FIRST WITH VERLEY’S 
COTTAGE CHEESE COAGULATOR 

Gives you cottage cheese. of uniformly 
finer flavor — with large tender curds, 
excellent keeping qualities . . . so good 
that people just naturally eat more of it! 
You'll get good solid sets every time, 
begause it coagulates the milk before it 





Standardize your culture operations 
ORDER YOUR VERLEY CULTURE KITS 


reaches the high acidity of bacteria I a Biyg —o } Seen 


souring. In fact, it makes the best cot- will simplify your operation and com- 

VERLEY SDC your culture. . . CHECK FIRST with 

A concentrated distillate from Verley's Culture Kit Program. 

starter. All the advantages of starter © Contains a pure culture of carefully 

but none of its drawbacks. This is selected lactic acid organisms and anti- 

Verley research on starter distillates powder, = 

in various forms. Verley gives you e Each kit gives you 14 uniform, accu- 
uarantees accurate and reliable fers. 

eae rent a ; 
trict laboratory control maintains ’ : 

high concentrations essential to the Verley’s new, low-priced 

stability of starter distillates — AUTOMATIC CULTURE CABINET — 

an important factor in intensifying Styled, designed and engineered according 

natural butter flavor and aroma. to Verley specifications: 

CHECK FIRST WITH VERLEY e Approximately 342 square feet of shelf 

PWR area 

e Holds 28 quart bottles 

e Contains a dial thermometer, built-in noise- 
less fan, timer and thermostatic control 

e@ Compressor is hermetically sealed, re- 
quires no lubrication 

e Temperature range is zero (0) degrees to 
25 degrees Centigrade (32 degrees F. to 
77 degrees F.) 

e@ Porcelain enamel exterior and stainless 
steel interior 

e Inside dimensions are 18 inches high, 
22 inches wide and 13% inches deep 

| .e Outside dimensions are 33 inches high, 

25 inches wide and 18 inches deep 


Introducing 






This new, automatic culture cab- 
inet can be used in conjunction 
with the Verley culture kit. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 


1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
1018 S$) WABASH AVENUE. CHICAGO 5, ILLINOIS 
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place in the composition of milk 
which added to its attractiveness 
of taste and relieved it of “flatness.” 
Several years ago Gould and Som- 
mer demonstrated that heating milk 
to 176° F. for a short period of 
time the sulfydryls in 
milk and gave it a cooked flavor. 
It is believed that a modification 


released 


of this flavor contributes to the so- 
called “nutty” flavor which most 
people find very palatable. When 


the minimum heat and time re- 
quirement. When this time-temper- 
ature relationship was adhered to 
strictly, the exposure was insuffi- 
cient to bring about the change in 
composition just mentioned. In vat 
pasteurization, film-layers of milk 
in immediate contact with the heat- 
ing surface of the vat undoubtedly 
were heated higher than the mixed 
body of the milk, thus releasing 


some sulfhydryls. Also the milk 


was held 30 minutes and longer at 
a higher final temperature than that 


HTST pasteurization intro- 


duced, 161 


was 
F. for 15 seconds was 









Portersville 
Equipment... 


DESIGNED FOR THE FUTURE 


Write No. 


176 


Portersville stainless steel tanks are en- 
gineered by tank specialists to include 
features best for service and critical 
sanitation standards. Advanced design 
anticipates future sanitary requirements. 
Cold Wall and Plain Insulated storage 
tanks, Trailer or Truck Mounted tanks 
are all built to do a specific job better 
and more economically. 
Write for leaflet and specifications 


See Us at Booth E-57 at the Dairy Show 


Portersville 
Stainless Equipment Corp. 


PORTERSVILLE 1, (BUTLER COUNTY), PA. 
176 on Reader Service Card 





COLD WALL TANK 
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used for creamline milk, hence the 
desired flavor in the final product. 


To produce a “nutty” flavor in 
homogenized milk using HTST pas- 
teurization, try heating the milk to 
172° to 174° F., hold for 15 sec- 
onds, and homogenize at the pas- 
teurizing 
2,500 pounds 
stage, if a 2-stage machine is used. 
Pump the milk to the homogenizer 


temperature. Employ 


pressure On one 


instead of sucking it into the ma- 
chine. When suction is used at this 
high temperature of pasteuriza- 
tion, a vacuum is created and the 
equipment will knock considerably. 
Using a temperature much higher 
than that suggested for pasteuriza- 
tion and homogenization will cause 
a distinctly cooked flavor, as will 
holding too long at this tempera- 
ture. Likely, raising the tempera- 
ture above 161° F., as suggested, 
and homogenizing at 
tion 


pasteuriza- 


temperature will solve your 


problem. 


PLANT CLINIC 
(Continued from Page 171) 


Hoover et al. (2) found differences 
of as much as one per cent fat in 
the milk from several cows over a 
5-week period even when they used 
the 
morning milk. This certainly indi- 


average of the evening and 
cates one of the possible causes of 
DHIA tests 
composite tests of mixed milk from 
the same herds. 


conflict between and 
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the Minnesota legislature a bill pro- 
viding for marketing controls for 
agricultural products. 


e 
a p : t Oo | gS As announced by the commis- 


sions chairman, Senator P. J. Hol- 


ict. 







In 


as- From the State 





to 

ae By BETHUNE JONES and of Austin, the proposal would 
ny allow imposition of quality market- 
i ing controls on any agricultural 
—_ commodity only if 65 per cent of 
ad. * Borden, Foremost Challenge Trade Practice the producers favor the act. 

ZeY Law Holland explained that operation 
1a- , of any marketing order set up un- 
his @ Controls Not Wanted in Montana, Says Milk der the proposed legislation would 
Lal Control Board be governed by a board of directors 
he 

ly. 

er LOUISIANA: 

wih Borden, Foremost Contest 

se 


. Trade Practice Law 
- A three-judge federal court was Clean vacuum pans 


named to hear two suits challeng- 


ing the constitutionality of Lou- // th y th gh 
isiana’s new milk marketing act. a e wa rou 
= The cases involve the Borden Co. » 
and Foremost Dairies, Inc., as with 

separate plaintiffs in the suits nam- 
ing State Agriculture Commissioner 
Sidney J. McCrory as defendant. 

Under terms of the contested — © LV AW 


law, milk and ice cream retailers 





are prohibited from selling milk for 


_ less than the cost they paid for it Ro Et A fre ene 


plus handling costs. The law also 


= 
ASS SS) 


4 prohibits milk processors or han- 

a dlers from giving discounts, re- A cs i 
‘_ bates, financial assistance or adver- 

if tising allowances to the retailers. 


d The milk companies seek an in- Al 
n junction to restrain McCrory from 
enforcing the act. Also sought is a 


declaratory judgment on grounds 
the act violates state and federal 


IVVVVNA 














rt constitutions “because it deprives . 
; : h cleaning of pans, 
. complainant of its property without For really — ty 4 
i due process of law . . . equal pro- evaporators CRS Ce oe _ “aot 
tection of the laws and _ further ing equipment, you con t beat 
. constitutes an undue burden upon Sotvay Flake Ace Alkali. Its exclu- 
1- and_ interference with interstate sive combination of ingredients rap- 
commerce.” idly removes milk proteins and fat, 
> A third suit challenging the — under extreme hard water — 
+f validity of the milk marketing act ditions. Find out how you can obtain 
e and seeking an injunction to block premium results at a practical price 
. its enforcement was subsequently with Flake Ace. Write for SoLvay 
filed in the District Court in Baton Service Bulletin 2-54. No cost! 
: Rouge by Schwegmann Bros., New 
y Orleans supermarket firm. 
MINNESOTA: 
ir 
‘, New Marketing Control 
| Law Proposed SOLVAY PROCESS DIVISION 
. A state legislative interim com- 61 Broadway, New York 6, N.Y. 
s . . . . . “ML: . . 
; agric rg r » Sales Offices: Bost ¢ Charlotte * Chicag ¢ Cincinnati 
4 mission = gricultur il proble - fend Se Oe ——— ; a. : ee q Pi iclohte 
plans to introduce in the 1959 Pittsburgh * St. Louis * Syracuse 
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elected from the producers. Such 
a board would be empowered to 
hire employees and assess fees up 
to 2 per cent of total sales for its 
costs. It could be abolished by 
a vote of 51 per cent of the 
producers. 

Aim of the measure would be 
to achieve price improvements 
through indirect means of regu- 
lating supply, improving quality 
Direct 
regulation of prices would not be 


and stimulating demand. 


ruled out by the measure as now 
drafted, however. 


MONTANA: 


Charge Trade Law Used 
as Competitive Weapon 


Members of the Montana 


Milk 


Control Board declared they could 
“draw no other conclusion except 
that the milk industry and the con- 
sumer do not want a milk control 


law.” 


In a statement issued at the close 


of the special meeting, the board 


said it “is seeking the assistance 


of the milk industry and the con- 


suming public alike in trying to 





Longer shelf life 
for your butter 


and cottage cheese 
when they’re washed 
with electronically 


sterilized water 





7 
e 
o 
. 
. 
. 
. 
e 
. 
> 
° 
7 
* 
+ 
7 
+ 
7 
. 
7 
. 
. 
= 
. 
- 
. 
. 
- 
a 
oe 
2 
2 
. 
. 
© 
. 
. 
° 
7 
. 
7 
” 
. 
. 
* 
o 
. 
7 
+ 
2 
2 
e 


AQUAFINE disinfected water has actually 
doubled the shelf life of cottage cheese and 
butter... keeps them totally free of chlorine 
taste and odor ...maintains the high quality 


of your dairy products longer! 


Easy to Install— AQUAFINE Electronic 
Sterilizer cuts right into your present water 
supply, has no moving parts and virtually no 
maintenance. No chemicals. No corrosion 
AQUAFINE can easily be made portable 
Models available delivering 3000 to 7000 
gallons of bacteria free water per hour for less 
than 2¢. Costs as little as $595. Aquafine is 


sold on a full money back guarantee 


A product of Westinghouse Research 


ELECTRONIC 
WATER STERILIZER 


Wherever sterile water is necessary or desirable for your product, 
Aquafine will provide it. 





analyze the needs of the milk in- 
dustry in our state and the type of 
law, if any, that should be recom- 
mended to our coming legislature.” 


Noting it is sometimes reterred 
to as “suit happy,” the board said 
“of eight suits now pending, two 
in the Supreme Court, the milk 
industry itself instituted six and 
only two were instituted by the 
Milk Control Board in an effort to 


enforce the present law.” 


The agency then asked: “Is this 
law, which was originally written 
into the codes of Montana to insure 
a safe and adequate supply of milk 
to the consumer, now being used 
as a manipulated and competitive 
weapon by the milk industry it- 
self?” 


“At eight hearings considered by 
the present board,” the statement 
said, “only 12 consumers have tes- 
tified. Isn’t it time the consume: 
made his voice heard in the prob- 
lems of milk control?” 


The present board, which was 
created by the legislature in 1957, 
has two representatives each from 
the consumer, milk producers and 
milk distributors. 


A dairy in Havre filed suits ob- 
jecting to a recent milk price order 
in the new Hi-Line area and the 
Wolf Point area. Another was filed 
by another dairyman attacking 
prices fixed for the Plentywood 
area. As a result of the protests, 
the board canceled its proposed 
price schedules. 


NEW JERSEY: 


Licenses Reflect Decline 
in Number of Dealers 


A trend toward larger but fewer 
milk dealers was disclosed by an- 
nouncement by the New Jersey 
State Agriculture Department that 
it had licensed a total of 122 deal- 
ers during the current year, as 
against a total of 134 last year. 


Those licensed this year filed 
bonds totaling $4,539,000, as 
against a total of $4,480,500 last 
year. The amount of bonds filed 
by a dealer is dependent on the 
volume of his purchases from New 
Jersey producers. 


It was disclosed that of the total 
dealers licensed by New Jersey this 








Write or phone AQUAFINE CORPORATION, 1230 Sunset Blvd., Los Angeles 26, Calif., MA 5-1648 year, six were Pennsylvania deal- 
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ers, three were from New York and 
the remainder were New Jersey 
dealers. 


NEW YORK: 


Unions Oppose Changes 

in Health Regulations 

Changes proposed by the New 

York City Department of Health 

in regulations covering milk and ice 

cream would result in a “drastic 

and substantial weakening” of sani- 

tary standards, it was charged by 
the city’s two labor federations. 


Asserting the revisions had been 
drafted without adequate investiga- 
tion and public discussion, the 
labor groups demanded the Janu- 
ary 1 effective date be set aside 
until a full inquiry was made. 


It was earlier contended by labor 
organizations that the changes 
would permit lowering the but- 
terfat content of milk, would re- 
place the present requirements for 
milk dating with a coding sys- 
tem and would end requirements 
to label milk “homogenized” or 
“pasteurized.” 


The proposal for a delay and 
inquiry came from the City Cen- 
tral Trades and Labor Council and 
the New York City CIO Council. 
It was signed by Harry Van 
Arsdale, Jr., president, and James 
C. Quinn, secretary-treasurer, of 
the Trades and Labor Council, 
and Michael J. Quill, president, 
and Morris Iushewitz, secretary- 
treasurer, of the CIO body. 


The stand taken by the two labor 
groups supported fully that ex- 
pressed earlier by six unions in the 
milk and ice cream processing and 
delivery fields. These unions, which 
ire banded together in a Commit- 
tee for Safe Milk and Ice Cream 
Products, are affiliated with the In- 
ternational Brotherhood of Team- 
sters. The teamsters were expelled 
from the AFL-CIO last year. 


OHIO: 


Expansion of Cincinnati 
Order Considered 


A hearing was conducted on pro- 
posals for expanding the Cincinnati 
federal milk marketing order. 

The hearing was requested by 
the Cincinnati Milk Sales Associ- 
ation, which proposed expanding 
the order into Clermont, Clinton, 
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lt will pay you to check now 


on weighing efficiency in your plant! 


For proper cost control, efficient weighing is a prime re- 
quirement. Weight records directly affect costs, quality, 
inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing 
the right scales in the right places . . . all properly inte- 
grated in a plant-wide weighing system to supply basic 
accounting records on materials received, transferred 
and shipped. 


You can easily check up on the job your scales are 
now doing. Just ask for the exclusive Toledo — 
Fact Kit. A Toledoman will : 

gladly explain how it will help 
you detect and correct weigh- 
ing inefficiencies in your plant. 
REQUEST YOUR WEIGHT 
FACT KIT NOW. Noobligation. 
Address Toledo Scale, 1406 
Telegraph Rd., Toledo 12, Ohio. 


TOLEDO SCALE wiisiie Scien 


DIVISION OF TOLEDO SCALE CORPORATION \& 
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== RECEIVING J FLOOR AND a BENCH AND 
SM scales ra | TRUCK PORTABLE 
= ——— 
—h —.— SCALES — SCALES 
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Juicy 
Profits 
for YOU! 


a PROWOUTS 
Year Round 


Unitorm_ FLAVOR 
© 100% PURE 
ORANGE JUICE 
© ORANGEADE 
© LEMONADE 
© FROZEN PUREES 


Glacier products, of proven quality 
for over 20 years, are processed in 
a plant designed te meet the rigid 








Highland, Warren and Butler coun- 
ties in Ohio; Perry Township in 
Brown County, Ohio, and Kenton, 
Campbell and Boone counties in 
Kentucky. 

The Sealtest Central Division, 
National Dairy Products, submitted 
a proposal to include Boone, Ken- 
ton, Campbell, Owen, Grant, Pen- 
dleton, Bracken, Mason, Fleming, 
Nicholas and Harrison counties, 
Kentucky; Brown, Clermont, Clin- 
ton, Highland, Butler and Warren 
counties, Ohio, and Dearborn and 
Ohio counties in Indiana. 


Swonger Dairy, Inc., submitted a 
proposal to extend the marketing 
area to include Brown and Adams 
counties. 


G. H. Berling, Inc., Bond Hill 
dairy, proposed that skim milk 
used in oleomargarine remain des- 
ignated as Class III (manufacturing 
milk) throughout the year. 


Only milk processors in Hamilton 
County now come under the Cin- 
cinnati order. The proposed ex- 
pansion would place all milk proc- 
essors in additional counties under 
the order. 


In another development at the 
hearing, the Miami Valley Milk 
Producers Association presented 
testimony to have prices paid by 
processors to farmer-producers in 
the Springfield-Dayton marketing 
area made similar to those in the 
Cincinnati marketing area. The 
two areas overlap and neighboring 
farmers sell in different marketing 
areas. It was contended that sim- 


“Previously,” Dr. Peter explained 
“the milk was picked up in cans 
from different areas around the 
Oklahoma City area and it was 
easy for the inspectors to obtain 
samples. 


“With modern transportation and 
glass lined trucks the milk is all 
dumped in a few large containers 
at the farm and the product of the 
different producers is mixed before 
being brought into the city. 


“The health department con- 
cluded if the drivers were per- 
mitted to take samples at the pick- 
up points, the practice would save 
the city a lot of expense and delay.” 


RHODE ISLAND: 
Would Ban Out-of-State 
Grade B Milk 


Enactment of Rhode Island leg- 
islation to prevent the importation 
into the state of Grade B milk from 
northern New England and New 
York State was advocated by State 
Agriculture Director John L. Rego 
in addressing the Rhode Island 
State Grange at its annual meeting 
in Newport. 


Noting that most Rhode Island 
farmers are producing Grade A 
milk, he promised to work to pre- 
vent the flow of low quality milk 
into the state. 


UTAH: 
Uninspected Milk and Oleo 
Tax Legislative Program 


A legislative program approved 











demands of the dairy industry. ilar prices would result in more by the Utah Municipal League in- If 
orderly marketing of milk and — cluded a proposal for the enact- “ 
farmers would not be tempted to ment of a state law to prohibit the 10 

jump markets when there is a price sale of uninspected milk, either raw 
advantage. or pasteurized, in the state. z 
OKLAHOMA: In another development, the dt 
Whatever your citrus needs ... We State Tax Commission announced al 
can supply you from local stocks or Seek to Use Haulers its 1959 legislative recommenda- C. 
our own refrigerated transports. as Samplers ; ld i Site ie "rt 
Wire or Phone Collect. 2 tions would include proposals to pz 
An Oklahoma City milk ordi- eliminate inconsistencies and con- te 
nance amendment to permit milk flicting requirements in the state ti 

truck drivers to bring in samples deemmnnaitnn tox. 

to be tested was requested by P 
OFFICE Dr. M. L. Peter. director of the Among these would be a_ use i 
7113 Weester Pike Cincinnati 27, Ohio Oklahoma City-County Health tax on oleo to catch purchases p 
BRamble 1-2900 Department. made in other states and shipped . 
PLANT Heretofore, milk inspectors have into Utah. The commission said g 
Highland City, Fia. been forced to call at the different large consumers of oleo are buy- ( 

dairies and milk producers’ farms ing outside the state and Utah is 

throughout the Oklahoma City “losing tens of thousands of dollars 
ide ta S00 de Dec Gets Qt milkshed to get samples. annually.” a 
Ww 
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For larger plants, Frame No. 4 
is offered in five sizes. 


Capacities up to 1500 GPH 
—pressures to 3000 PSI. 


If your homogenizing volume is large—or grow- 
ing larger—this HomoVitor offers many ad- 
vantages. Frame size No. 4 is offered in 700, 800, 
1000, 1200 and 1500 gallon per hour capacities. 


Unusually compact in design, it saves valuable floor 
space. All exterior surfaces are streamlined and self- 
draining for quick cleaning. To the last detail, it meets 
all 3A standards for sanitary design and construction 


Carefully engineered for simplicity, it has fewer valve 
parts to clean, fewer wearing parts to require main- 
tenance. At the power end, all parts operate in a con- 
tinuous oil bath—no lubricating pump to maintain. 


Product quality is superb. With the famous Phase-Flo Valve's 
three distinct phases of homogenization, perfect break-up, dis- 
persion and viscosity control are provided automatically. The 
result is a remarkably smooth, uniform, completely homo- 
genized product. 


Get complete performance and mechanical detailsnow... 


NOW! 
AMERICAN-MARSH 


Hemolller 


SANITARY HOMOGENIZERS 


Soem IN LARGER SIZE 
, FRAME NUMBER 


Three other frame sizes—capacities from 75 to 600 
GPH inclusive. All feature the superior Phase-Flo Valve. 


————. 
For specifications of all | ma) 
frame sizes plus cutaway | ——— ag | 
view showing advantageous ; ante: 
mechanical features .. . E maaan 

ro x “ 


WRITE FOR 
HOMOVITOR 
BULLETIN 296 


ite 





AMERICAN-MARSH PUMPS 


BATTLE CREEK MICHIGAN 


Pumps and Pumps only Since 1873 
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Make sure you get all 
these features... 
specify 


DARNELL 


> CASTERS AND WH ~ 














< 


RUBBER TREADS .. . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 





RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 





STRING GUARDS .. . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 





LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 


DARNELL CORPORATION, 


CTs, 


DOWNEY Ke ANGELES NTY) CALIFORNIA 


60 WALKER 


36 NORTH CLINTON 
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Acquisitions 

Pet Dairy Products, subsidiary 
of Pet Milk Company, has pur- 
chased the Ponce de Leon Dairy in 
Atlanta, Georgia. Pet Milk Com- 
pany has also acquired the Green- 
wood Pasteurizing Plant, Inc., of 
Greenwood, South Carolina. 

Crown Cork and Seal’s cold re- 
ducing mill and 
equipment for the manufacture of 
electrolytic tin plate has been sold 
to the National Steel Corporation 
for $5,300,000. 

Samuel Olson 
Company, Inc., has been acquired 
by the Cherry-Burrell Corporation. 
The Olson Company makes stand- 


supplementary 


Manutacturing 


ard and customized equipment for 
materials handling. 

The Heil Company has announced 
the acquisition of the Robertson 
Mfg. Co., Modesto, California, to 
expand stainless steel, milk, food 
product and chemical transporta- 
tion tank production capacity in 
western United States. 

Perfection Manufacturing Cor- 
poration, Belvidere, Ill., has been 


acquired by Sta-Rite Products, Inc., 
Delvan, Wisconsin. Perfection is a 
manufacturer of milking machines 
and pumps. 


Warns Against Overpackaging 


Many food manufacturers may 
be guilty of over-protecting their 
products, according to Harvey 
Robbins, executive secretary of the 
Paraffin Research Council. He says 
that although package protection 
should be adequate to meet all cur- 
rent conditions, use of packaging 
materials with protective qualities 
in excess of what is required can 
be quite costly. When the costs 
are passed on to the consumers, the 
processors may price themselves 
right out of the market. 


Mason Jar Hits Century Mark 

November 30, 1958, marks the 
100th anniversary of the Mason jar. 
Patented by John L. Mason at the 
age of 26 in 1858, the Mason jar 
has since become a household word. 
Mr. Mason, himself, died destitute 
in lower Manhattan’s House of Re- 
lief on February 26, 1902. 





Do You Know What Oschtjepek Is? 


A first class Dairy Handbook 
and Dictionary has been compiled 
and published by J. H. Frandsen, 
Emeritus Head, Department of 
Dairy Industry, University of Mas- 
sachusetts. The book is divided into 
three sections. The first section is 
composed of a series of 46 articles 
by recognized authorities on sub- 
jects relating to kev areas in dairy 
industry operations. Articles range 
from a discussion of feeding dair\ 
cows to an analysis of milk as food 
and the technical problems of milk 
plant operation. 

The second section is a reference 
source that contains tables, charts 
and diagrams dealing with a wide 
range of pertinent industry in- 
formation. Production, processing, 
regulatory and measurement stand- 
ards are included. 


The dictionary 
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portion of the 


work comprises the third section. 
Here Professor Frandsen has gath- 
ered together an immense amount 
of material and organized it alpha- 
betically so that specific subjects 
may be found easily. The dictionary 
covers 457 pages and every page 
contains worthwhile information. 
Definitions begin with Abattoir and 
end with Zymogen which is the 
mother substance of an enzyme. 
Know what a Shomar is or Oscht- 
jepek? They are both terms that 
have meaning in the dairy industry 
and definitions for both along with 
several thousand other terms can 
be found in Professor Frandsen’s 
dictionary. 

It is a good piece of work by a 
dairy industry veteran. Copies may 
be secured from J. H. Frandsen. 


Amherst, Massachusetts. 








Ww 


th- 


int 


iy 


nd 











WESTERN UNION 


N = Jig ae | ettet 
I ELEGRA 1201 LT= ntetnationa 
ettet e ta 
Ww P. MARSHALL. PResoenr 
eceipt is ST ANDARD TIME at point of destination 
atom pues —————— 


t ornin. Time of ¢ 
_—___—__—_— 


egrams 1s STANDARD TIME at potnto “ 
ahh —— aipeieanemeamaaceae 


















on domestic rel 
a 
—— 


nsc125 PD CHICAGO ILL Nov 10 1958 9 OOAMC= 


BUTTERMEN= 


EVERYWHERE, USA= 
C. DOERING & SON INC. 1S PROUD TO ANNOUNCE A REVOLUTIONARY 


NEW DEVELOPMENT IN BUTTER PACKAGING. A COMPLETELY NEW LINE 
OF MACHINES WILL BE EXHIBITED AT THE DAIRY INDUSTRIES 
EXPOSITION DECEMBER 8-13, 1958 IN CHICAGO. STOP IN AT BOOTH 
H-46. SEE ALSO MODELS ''400'"' AND "1200" PATTY-PRINT MACHINES 


THAT ARE THE STANDARD OF THE INDUSTRY. WE WILL BE 
LOOKING FORWARD 10 SEEING YOU. >= 


C. DOERING & SON, INC. 
1375 WEST LAKE STREET 


CHICAGO 7, ILLINOIS= 


DOERING 
Butter Peiatiog and Packaging Equipment 
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\fter 55 years of continuous serv 
ice, Otto P. Heller, secretary and 
director of sales service of The 
Creamery Package Mfg. Company, 
has retired from active duty. He 
has been identified with the refrig- 
eration industry since 1903. A mem- 
ber of the “Old Timers Club,” Mr 
Heller will be on hand at the Dairy 
Industries Exposition 





a Ye | 
Otto Heller Edward Matz, Jr. 


The board of directors of Kurly 
Kate Corporation has announced 
the election of Edward D. Matz, Jr., 
as a vice president of the company. 

In line with its program of per- 
sonnel expansion, G. P. Gundlach & 
Company has announced a number 
of new appointments. D. J. Liston 
has been named account executive 
in Missouri, Kansas, Nebraska, Col- 
orado and northern Oklahoma. Len 
Gilbert will serve as account execu 








Theodore Mannon 


D. E. Ticknor 


tive in the Illinois and St. Louis 
area. Theodore Mannon has been 
appointed account executive in the 
Texas, Oklahoma and New Mexico 
area, while R. E. Jeffers will serve 


in the same capacity in northern 


Indiana and Michigan. Donald E. 
Ticknor, of Albany, New York, has 
heen named to the New England 
and eastern New York area. 


Wayne E. Dorsett has been named 
assistant general manager of John 
son & Johnson's Filter Products 
Division. He will aid in supervising 
the manufacture and sale of filter 
products for the dairy industry. 


lection of Irwin Ross as treas- 
urer of the Metropolitan Dairy In- 
stitute has been announced. Mr. 
Ross, who is secretary of Columbia 
Farms, Inc., and York Creameries, 
Inc., has been connected with the 
milk industry for the past 17 years 


Two new appointments have been 
announced by the G & H Products 
Corporation of Kenosha, Wiscon- 
sin—-Harold D. Cooper has been 


af 
~ 


Robert Andrews 





Harold Cooper 


named eastern sales representative, 
and Robert Andrews has been named 
central sales representative. 

C. E. Bresler, formerly vice presi 
dent of Bessire and Company, Inc. 


at louisville, Kentucky, has been 
appointed president of the com- 
pany’s Columbus, Ohio, Division. 
Ross Hickman replaces him at 


Louisville. 


Don M. Brown has been added 
to the sales staff of Klenzade-South- 
west, Amarillo, Texas. He is a 
graduate of Texas Technological 
College, where he majored in Dairy 
Manufacture. 


The recently-established Glass 


Container 
poration 
Johnson 
director. 


Industry Research Cor 
has named Andrew L. 
president and research 


Emil Howe has been named man 
ager of market development of the 
Tri-Clover Division, Kenosha, Wis 
consin. He will be concerned with 
the development of new markets for 
Tri-Clover products and the intro 
duction of new products to the 
dairy, beverage and food industry 





Emil Howe 


W. C. Hutchinson 


\fter 24 years with Bowey’s, Inc., 
C. “Hutch” Hutchinson has 
stepped out to enter what he calls 
“the strictly not-for-profit fishing 
business,” chiefly in Florida waters. 
Mr. Hutchinson, who started as vice 
president in charge of the com- 
pany’s Eastern Division, later be 
came a director and stockholder of 
the company. He had deferred his 
retirement plans for an extra year 
at the request of Bowey’s board of 
directors. 


The appointment of Fred Arnold 
as sales manager of the Dairy Divi 
sion, Dairyland Food laboratories, 
Inc., has been announced. Mr 
\rnold’s duties will be directly asso 
ciated with the sale and promotion 
of Dairyland’s line of enzyme prep 
arations for the cheese industry. 





Fred Arnold 


Douglas Mann 


Douglas L. Mann has been ap 
pointed assistant general 
at Western Condensing 
division of Foremost 


manager 
Company, 
Dairies. 
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A” bad Quaky 


NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS 


= 


Write No. 184 on Reader Service 


Naltex containers add beauty to the prac- 
tical—color printed closures on gleaming 
reusable containers. Proven salesmen that 
make repeat sales automatically . . . 

... and at paper prices! 


Card 
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THE NAME HAS BEEN CHANGED 
‘fa > 
Ran 


BUT THE FILLER 


IS STILL YOUR BEST BUY 


AS A RESULT OF THE “WEDDING” OF TWO 
GREAT COMPANIES ...NOW MORE THAN EVER 
IT WILL PAY YOU TO BUY "“ELECTROMATIC” 







3 FILLERS FOR 


The Mojonnier-Dawson Company, which for 
many years has served the Dairy Industry, is now 
a division of the Kartridg-Pak Machine Com- 
pany. This subsidiary of Oscar Mayer & Co., the 
meat processor, is a leader in the food packaging 
machinery field. 


This means that the Mojonnier Associates Divi- 
sion, Kartridg-Pak Machine Company will be able 
to offer you, Mr. Dairyman, better service and the 
same high quality equipment that has become a 
standard throughout the industry. 


“Electromatic”’ fillers, on which you and almost 
the entire Aerosol Industry have come to depend, 
will continue to be manufactured. You can depend 
on this new and larger organization for continued 
service and a quality product. 


VISIT BOOTH F-42 AT THE DAIRY SHOW 


5 FILLERS FOR’ 


SEALKING 





4 FILLERS FOR PERGA 


REPLACEMENT PARTS—STAPLES AND MOJONNIER-DAWSON 
SPECIALTIES WILL STILL BE AVAILABLE FOR ALL DAIRYMEN 


f 


MOJONNIER 
SPRAY EASE 


Retards wax build- 
up. Minimize car- 
ton abrasion and 
loss. 










inferior and food machines. . 
staples. power systems. 


M-D QUALITY STAPLES MOJONNIER MOJONNIER 
Don't rvin your a SPRAY LUBE poomny 
costly equip- U.S.P. Quality lubri- inn 4 r 
ment with ¥ cant for use on dairy POWER —o- = 
A PT] hydraulic and 





a °° ng 00 
THE BEST 16 OZ. CAN 12 OZ. CAN 16 OZ. CAN 


WRITE FOR FREE PRICE LIST AND HANDY POSTAGE PAID ORDER BLANK 


aa, a 


mojonnier 


THE SYMBOL OF QUALITY 


g - 
( 





co ey 
7 ) 


DIVISION, KARTRIDG-PAK MACHINE COMPANY 


associates 


9151 FULLERTON AVENUE + FRANKLIN PARK, ILLINOIS « Gladstone 5-1013 
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Mojonnier-Dawson Company 
Bought By Kartridg-Pak, Inc. 


OJONNIER ASSOCIATES, 
INC., and the Mojonnier- 
Dawson Company have 


been purchased by the Kartridg- 
Pak Machine Company, according 
to an announcement by Harold M. 
Mayer, president of Kartridg-Pak. 

Kartridg-Pak is a wholly-owned 
subsidiary of Oscar Mayer & Co., 
the 75-year-old sausage processor. 
It produces a line of meat and food 
processing machines and packaging 
equipment and sells or leases its 
units to meat, dairy, and other 
food industry processors. Its plant 
is located in Davenport, lowa, and 
it maintains sales offices in Chicago 
and Madison, Wisconsin. 

Mr. Mayer said that the Mojon- 
nier purchase involved the assets 
of the two companies including ma- 
chinery, equipment, inventories and 


the terms of the 
purchase, the Mojonnier plant and 
offices at 9151 Fullerton Avenue, 
Franklin Park, will be retained. 


The 


patents. Under 


two 


Mojonnier companies 





G. W. Heath A. B. Mojonnier 


are to be consolidated 
Mojonnier Associates Division, of 
Kartridg-Pak Machine Co. Albert 
B. Mojonnier, president and found- 
er of the two organizations and a 


into the 








GOLD SEAL 


Milking Machine Inflations 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination —con- 
tributing to high bacteria count and 
off-flavor milk. 

You can assure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations. . . 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: ‘‘How to get the 
Most Service from your Crown Milking Ma- 


chine Rubber” . . . based on extensive on- 
the-farm testing and laboratory research 

. to help your producers deliver cleaner 
milk and as a valuable “‘assist’’ for your 
fieldmen. 55-5-2 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave., Waukesha, Wis. 











pioneer in the development of aero- 
sol filling equipment, will continue 
as a member of the management 
group of the new Division. 


Mr. Mayer said that an extensive 
management study had been made 
of the acquisition which indicated 
that the extensive research, product 
development, and engineering facil- 
ities of the Kartridg-Pak organiza- 
tion could be advantageous in the 
development of new products and 
the expansion of the marketing pro- 
gram of the Mojonnier Division. 


George W. Heath, a 12-year vet- 
eran with Oscar Mayer & Co., and 
for the last eight years general man- 
ager of the Company’s Ice Division 
at Madison, has been named gen- 
eral manager of the 
Associates Division. All present per- 
sonnel of the Mojonnier organiza- 
tions will be retained, Mr. Maye 
said. 


The 
Division specializes in the manu- 
facture of milk carton filling equip- 
ment. It produces pressurized 
whipped cream filling equipment 
and machines for 
ice cream bars. 


Mojonnier 


new Mojonnier Associates 


manufacturing 


Mojonnier also is a major U. S. 
producer of a full line of aerosol 
filling machines used extensively in 
the drug and cosmetics industry, for 
chemicals, paints, dairy foods and 
other diverse product applications. 


EXPANSION AND MOVEMENTS 


Eighteen acres adjoining the 
Darlington, South Carolina, Dixie 
Cup plant have been acquired for 
future expansion. 


Continental Can Company has 
begun operations at its new ultra- 
modern, one-story plant at Three 
Rivers, Michigan. The building is 
set on an 80-acre site. 

Wisner Manufacturing Corpora- 
tion, in New York for 50 years, has 
moved to a new modern building 
in the suburbs, at Mountainside, 
New Jersey. The company deals in 
and 


equipment, supplies service 
for the dairy industry. 
The KVP Company has _ pur- 


chased 15 acres of land at Griffin, 
Georgia, and has begun construc- 
tion of a warehouse and converting 
plant. 
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‘TO- 
que COMING EVENTS 
ent Annual Dairy Fieldmen’s and Plant Operation Con- BUTTER PAT SALES 
ferences, Purdue University—Will be held No- 
vember 18-19. Dairy industry and _ university 
lve specialists will discuss topics of current interest 
ide For information: H. F. Ford, Smith Hall, Purdue IN 
University, Lafayette, Indiana. 
ted : ‘ ; 7 7 
a Washington State Dairy Foundation—Annual con- 
vention will be held November 19-21, Olympic 
cil- Hotel, Seattle. 
Za- North Carolina Dairy Fieldmen and Sanitarians 
the Conference—W ill be held November 24-25 at 
nd North Carolina State College, Raleigh. Included 
will be discussions of problems currently facing 
ro- dairymen and explanations of latest technical 
material. For information: Division of College 
Extension, Box 5125, State College Station 
et- Raleigh, N. ¢ 
nd Dairy Suppliers’ Foundation, Inc.—\Vill hold national 
meeting December 6 at the La Salle Hotel, 
cal Chicago. 
O1 : , — Pe 
2ist Dairy Industries Exposition—Will be held 
‘n- December 8-13, Navy Pier, Chicago, Illinois. 
er Milk Industry Foundation—50th Anniversary conven 
“r- tion will be held December 7-10, Chicago, Illinois. 
al American Butter Institute—Annual convention will 
e! be at Drake Hotel, Chicago, Illinois, December 
11-12. 
National Association of Retail Ice Cream Manufac- 
es turers — Silver Anniversary convention will be THE NEW CHIPLOMAT 


held December 7-10, Chicago, Illinois. 
p- International Association of Ice Cream Manufacturers 
ll —Annual convention will be held December 10- ITH CHIPLOMAT 


12, Chicago, Illinois. 


University of Arizona 8th Annual Dairy Industry 
1s Conference—Will be held January 14-15, 1959. 
lor information, write to Professor J. W. Stull, 
Department of Dairy Science, University of 


5. \rizona, Tucson, Arizona. WITH THIS GREAT GROWTH 
Texas A & M Annual Dairy Manufacturers’ Con- 





| 
4 ference—Will be held January 19-20, 1959. Spe 
- cialists in processing engineering, product f : 
y development, quality, personnel management and The only machine producing 1440 pounds per 
d sales will lecture, “is group Nene on and 
give demonstrations. For further information, el 
» write to: A. V. Moore, Dairy Science Depart- hour, SCUTTLE SIZE pats, three layers to the 
ment, College Station, Texas . 
= 3: r 
Dairy Products Improvement Institute, Inc.—T welfth pound E ceeds production of all other ma 
annual meeting will be held on February 19, 1959, j _, SO j | 
s at the Hotel Governor Clinton. Dr. A. C. Dahl- chines by “A ” and at lowest operating cost! 
berg, Secretary, 302 KE. State Street, Ithaca, New 
- York 
ie 
yr J J 
SHORT COURSES meee Mt 
s | enaiin Rake Selene UNEXCELLED PAT-SIZE VERSATILITY, 
- Soft Ice Cream—December 1-5 sets fi 18 to 240 pats per pound 
e Testing Milk, Cream and Dairy Products 
; January 5-10 USES PARCHMENT FROM ROLLS 
Ice Cream Course—January 12-24 not obsolete trouble e cheet 


Market Milk and Milk Supervision—January 26 


: February 7 PERFECT WRAPS, 

S Bulk Milk Tank Weighers and Samplers — Rind jincioht 
April 27-May 1. ” ' 
For information and application blanks, write 
to: Dr. Fred C. Snyder, College of Agriculture, 
Pennsylvania State University, University Park, 


et 


Ice Cream Making—January 19-29, 1959. Basic 
Cont y 2 Dept. AM-118 
: speakers will discuss production and sanitation 


Pennsylvania See it at the Dairy Show in Chicago—Booth F43 
training for persons working in or desiring em- 
ployment in the ice cream industry. Ninth Annual 
problems as well as packaging, merchandising 42 N. Moore St., New York 13 
> and public health aspects. Write Wendell S. 


University of Maryland, College Park 
CHIPLETS, INC. 
Ice Cream Conference will be held January 29— 
Arbuckle, Professor, Dairy Manufacturing. 
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Consumers Spent $6.9 Billion 
For Fluid Milk in 1957 


F THE $6.9 billion spent 


by American consumers for 


fluid milk fresh milk 


products in 1957, more than $3.1 


and 


billion was earned by the nation’s 
dairy farmers. 


The next largest portion, $1.4 
billion, went to milk company em- 
ployees in salaries, commissions and 
wages, 

The nationwide economic study 
of 439 milk plants in 345 cities 
and towns throughout the United 
States, was released by Richard J. 
Werner, executive director of the 
Milk Industry Foundation. The 
study was conducted by Professor 
G. W. Starr of Indiana University. 
the study 
one-fourth — of 
the total fluid milk business in the 
United States. 

The milk dealers themselves 
received only about $6.5 billion of 
the total of $6.9 billion spent by 
the 


stores, other vendors and vending 


Firms represented — in 


account for about 


consumer. Margins of retail 


machines account for the difference. 


The $6.5 billion received by the 
milk dealers was spent by them 


as follows: 


To dairy farmers for milk, $3.146 
billion. 


To employees for wages, salaries 
and commissions, $1.406 billion. 


For other raw materials, $584 


million. 


milk bottles, 
other supplies, $738 million. 


For cartons and 


For miscellaneous expenditures 
such as advertising, depreciation 
and insurance, $300 million. 

For taxes and_ licenses, $192 
million. 


After paying taxes of $192 mil- 





“That absent-minded plat- 

form man keeps forgetting 

that we installed a new 
conveyor.” 





lion, the milk dealers had a net 
profit of $134 million, or $58 
they paid to 
local govern- 


million less than 


Federal, state and 
fees. 
Nearly $78 million of the op- 
profit reinvested in 
the business, while about $56 mil- 
lion was paid out in cash dividends 


to the owners or stockholders. 


ments for taxes and license 


erating was 


For 1957, milk dealers’ total 
operating expenses expressed as a 
percentage of the sales income 


dollar were higher—and their profits 


were lower—than in any year since 
1952. Expenses for operating milk 
plants in 1957 took more than 97.9 
cents of the sales income dollar, 
leaving an operating profit of less 
than 2.1 cents. This profit comes to 
about one-half cent a quart. The 
farmer received about 49 cents of 
each dollar taken in the milk 
dealer. 


by 


Professor Starr’s study also 
showed that advertising and promo- 
tion expenditures of the 439 milk 
dealers reporting for 1957 totaled 
more than $17,000,000. 
for all milk dealers throughout 


Projected 


the country, this represents ap- 
proximately $73,000,000. Of this 
amount, 64 per cent, or about 
$46,700,000, was spent for ad- 


vertising in newspapers, on radio 
and TV, and for billboard and car 
cards. Seventeen per cent, or more 
than $12,400,000, went for point- 
of-sale merchandising materials; 
and 19 per cent, or about $13,- 
900,000 was spent for public rela- 
tions and promotional activities. 
The that 
makers paid, on the average, 24.9 
cents for 


survey shows home- 


an individual quart of 
home-delivered milk at the end of 
1957, as compared with the 24.2 
cents she paid at the end of 1956. 
Ot milk the 


store, or in larger than one-quart 


course, bought at 


was sold at a lower 
In 1957, 


dairy farmers received an average 


containers, 
retail price. December 
of $5.44 per hundred pounds of 
milk purchased for fluid consump- 
tion, or about 12 cents a quart. 
12 
cents per hundred pounds paid to 
farmers over the 1956 


average price of $5.32 per cwt. 


This represented an increase of 


December 











Don't Be Caught Short When You Need 


RUBBER TUBING FOR MILK DISPENSING MACHINES. 


It pays to keep a supply on hand to meet that unexpected emergency. 


Doing our own rubber compounding, mixing and extruding, we can guarantee TOP QUALITY. These tubes come in dif- 
ferent lengths as required by various states. Cut in lengths to meet your needs. 


POPULAR SIZE: 5/16” inside diameter with a 5/64” wall thickness, 
pieces to the carton. They are plugged at both ends and wrapped in sealed polyethylene bags. 


15/32” 


We sell on blanket-order to dairies with branches in different cities, and states. 


For the BEST remember it’s SPERRY. 


Write today for prices and full information. 


outside diameter. 


Length 2012. Packed 250 


THE SPERRY RUBBER & PLASTICS CoO. 


31 W. 7th STREET 


BROOKVILLE, IND. 
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DIVERSEY, PFIZER END 
on COURT BATTLE AMICABLY 
vo The Diversey Corporation, Chi- 
WY cago, Illinois, manufacturer of in- 
ak dustrial chemicals for the food, 
‘e beverage, and metal industries, has - 
a. announced the settlement of patent , 
8 litigation with Chas. Pfizer & Co., 
‘ilk Inc. of Brooklyn, N. Y. S T | T 9 be | N G W | we ‘Z 
According to Lewis Shere, presi- 
™ dent of Diversey, the settlement 
oy agreement permits Pfizer's custom- 
lk ers, free from any liability, to 
al utilize Pfizer's gluconic acid or 
ed sodium gluconate in formulations, FOR FAST, SMOOTH 
we methods, or processes described in 
- two Diversey-owned patents. The 
a two patents are U. S. Patent No. 
ain 2,615,846 covering methods of 
washing bottles and U. S. Patent 
“< No. 2,584,017 pertaining to bottle 
ei washing compositions. 
a Simultaneously Shere announced 
“s that Pfizer had been granted a non- 
‘a exclusive license under U. S. Patent 
: No. 2,650,875 covering method of 
“ etching aluminum and aluminum 
base alloys. The license, which ex- 
tends to Pfizer’s customers, also in- 
S| sits tain Divers Canadian | Qa POUND CATCHWEIGHT 5-pound catchweight “throw. 
of et anit ates fields. THROW-AWAY METAL SPOOLS away” metal spools in 20, 21, 
of The tlention involved two lew A proven high quality, smooth 22 and 23 gauges of round wire, 
2 suits. In regard to one suit, con- and fast-feeding stitching wire. and 19x 21% flat wire. Galva- 
5. cerning U. S. Patent No. 2,615,846, Tested and approved by the nized, tinned and liquor finishes. 
ie both parties agreed to withdraw PURE-PAK division of the EX- Packed 10 spools per shipping 
rt their petitions to have the case re- CELLO CORP. Furnished on carton. 
. viewed by the U. S. Supreme cm 
i, Court. Pfizer agreed to dismiss a 
i second suit seeking a declaratory os &. come ont ot | 
rf judgment that U. S. Patent No. holders are now avail- 
)- 2,584,017 is invalid. Both suits pera pe ay an 
t. were terminated without furthe: ing wire. 
2 liability on the part of either party 
oO to the other. 
6 The Diversey Corporation is the 
manufacturer of Spec-Tak and 
— Spec-Tak 1000 for bottle washing, 
| and Aluminux for aluminum etch- 
ing, in which are incorporated 
the inventions in the three-named 
patents. ALSO AVAILABLE ON uses an 8” diameter coil of ap- 
> "WIRE SWIFT COIL HOLDERS proximately 12 to 15 pounds. 
PRICE FIXING CHARGED The same proven high quality, Longer runs... fewer stops... 
Federal government charges that smooth and fast-feeding stitching saves time... reduces costs. Fur- 
Beatrice Foods Co., Roberts Dairy wire as furnished on the 5-pound _ nished in 20, 21, 22 and 23 gauges 
Co. and Alamito Dairy Co., were “throw-away” metal spool. This of round wire. Galvanized, tinned 
conspiring to eliminate all com- | new WIRE SWIFT coil holder and liquor finishes. 
petition in the sale of milk to Offutt 
Air Force Base and at the U. S. 
Veterans Administration Hospital MID-STATES STEEL & WIRE COMPANY 
near Omaha resulted in a grand 
jury indictment against those com- CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
panies. 
Card 
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PREMIUM MILKS AND THE preach that it is real economy to school time. We also try to tell th 
BREAK-EVEN POINT get vitamins in the milk for a people that the peace of mind it 
(Continued From Page 65) penny a day rather than through they get knowing that their chil- vi 
good a salesman he is. As far as I dren and family are property oon ” 
ee aids <i i, DY is also worth more than a few cents. 
story is about as convincing as any DAIRY “We have been selling M-V for ” 
promotion I have ever experienced nearly a year now and have been m 
if it is handled properly. Sometime able to hold at this date a 44 per . 
ago I was able to give an M-V a cent conversion on retail. We think 
presentation to a group of ladies . this is pretty good in the face of “ 
at a church luncheon. When I was " store, vending machine and cut rate h 
through, one of the ladies asked me competition.” P 
what the price of M-V milk was. m4 
Sek Bice thee & eek eed Die In other markets, the experience is 
per gallon more than what she was has —— been quite ” favorable. A 
paying but that if she used M-V midwest distributor writes, “Two t 
milk she could do away with other weeks ago we had a price-cutting : 
types of supplemental vitamins. As situation here. Regular homo milk I 
a result she became a customer was being sold out of stores in 
without any further convincing. We half gallons for 33 cents against 
ee Dawsour 44 cents on regular homo milk on 
route where there was as much as “We can get all the teen- home delivery. We had ee ee 
ie vet eld le to be age trade we need, Harris, tion on this but nothing to get | 
price of our M-V milk and a com- without resorting to that!” alarmed about. Our production was 
satien’s wile wel we wuss side down about 1.1 per cent during 
to sell our product. . eae this period low prices were in effect 
pills at 10 or 20 cents per day. and multi-vitamin was affected the 


sell- 


ing M-V milk we are using exactly 


“We feel that when we are 


the same argument the super mar- 


ket is and that is economy. We 


It is also real economy to pay fewer 
bills, better 
that the winner 


does not lose time or the children 


doctor and to enjoy 


health so bread 


same as regular homo. 


“None of the 


vitamin so at the retail store level 


stores sell multi- 
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FREE CATALOG SHOWS FINE LINE OF 
M/W BEVERAGE 
HAND TRUCKS 


Write for catalog showing 
the complete line of rugged, 
fe VesteMmatie)eccanetace mms Om 
SE Vile Me atta <mollitarayecertiss 
for the beverage trade. 
These light weight trucks, 
made of the finest 


tubular steel and magnesium, 


are designed for 
long, heavy duty service. 





1 Small, rugged, compact... the new Lathrop-Paulson Ezee-Up 
Stacker can be installed on top of floor in existing lines... 
eliminates need for accumulators and combiners. Wooden, 
metal or wire cases can be stacked from 3 to 7 high... or 
pass through machine singly. 


Single tube pneumatic, 

zero pressure or 

General tires with tubes; 
PUb Meetoletelcce Moremi or ti tierce batet 4 
wheels. Single or double 
handle design. 

5-case Carrying Capacity. 
You will find just the truck 
or trucks you want. 

Get our catalog. 


MNoclicnievock 
AND 
‘ 

Wilke , \NC. 
= . : 204 Jefferson Street 

= Wrrite for details on units installed. Washington, Missouri 
LATHROP-PAULSON COMPANY 
2459 West 48th Street, Chicago 32, Illinois 
Prices and specifications subject to change 


Completely mechanical in operation. It uses no air, 
hydraulics or electronics to complicate its simplicity. Eliminates 
expensive installation costs ... just plug in and operate. 


bt kode aheegede 


e. - 
ret 


3 Increases production efficiency ... smooth, gentle stacking 
is rapidly accomplished by non-linear speed of operation. 


YOU CAN'T AFFORD 
to install new floor conveyors or stackers until you consider the new 
Lathrop-Paulson engineered way of case conveying systems. 


346 East Walnut Lane 
Philadelphia 44, Pennsylvania 
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eased 


tell there are no sales figures. | believe 


aind if the stores had carried it, multi- A h 
shil- vitamin would have been at cut not er 
fed rate prices also. BAKER 
nts. “We are still holding our sales 

















a on multi-vitamin milk and continue FIRST! 

— to concentrate our advertising on 4 

per it. : 

inl A majority of successes with M-\ te 

+ al milk have been compiled on retail y)) 

sila home delivery routes with a 1 cent UW, 
premium on the product. In this | 
area the individual route salesman ; 

nce is the key. The technique is aimed 57, 

A more at converting existing cus- 4G 
wo tomers from a standard product to ep, 
ting the premium milk. A reasonable 
nilk rate of conversion expectancy, sup- 

in ported by a substantial number of 
inst experiences, is about 65 per cent. From Filler to 
on The 65 per cent conversion at a | Stacked Dollies 
*ac- l-cent premium generally settles Automatically 
get down to somewhere between 60 .. . Eliminates 
was and 63 per cent. work and waste 
: y 
“te Sales Program completely. 
the Although the details of the sales The last word 

program vary from company to - Dairy 

company, a broad-pattern is readily Automation 

Iti- apparent. This pattern involves 





y . . . . . ’ 
vel training, incentives, quality prod- BAKER §$ 
—— uct, and follow-up. Inasmuch as 


the salesman is the key element, “DOLLY 
training and incentive are of the STACKER” 


utmost importance. The successful 
training programs are part nutri- 
tional education and part sales 
education. What the product is, 
what it will do for the health of 
a family, why it is economically 





sound even though it costs more 
than standard grades, are questions 
that the routemen must be ready 
to answer. How to make the ap- 
proach, what aspects to emphasize, 
what questions to anticipate, are 
practical helps in the actual sales 
call. 

One of the mildly startling reve- 


9 WAYS BETTER 


1. Selected New England 
Hardwoods 
2. Strongly reinforced for 
safety and strength 
. All steel parts rust- 
resistant 


lations of the sales experience has 
been the effectiveness of nutritional 
information in the sales program. 
The homemaker will pay a pre- 
mium for the product if she is 


w 





convinced it will be of nutritional . —. poe 

value to her family. The product 6. Stacks easily and quickly with other cases 
must, of course, have taste appeal 7. Job tested in the dairy and on the truck under 
if it is to hold the consumer, but all handling conditions 

the nutritional factor appears to be 8. Available for square, round and paper containers in 25 different models 
of perameunt importance in mak- o. — service available to help solve your particular design 


ing the sale. This is quite logical 
: : SEE YOUR JOBBER OR WRITE DIRECT 
when one stops to think about it. 


The homemaker is not buying milk BAKER BOX — 16] Union St. — Worcester, Mass. 
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buying it as a food. She is respon- 
sible for the nutritional welfare of 
her family. Consequently the argu- 
ment of better nutrition carries 
more weight than the argument of 
taste pleasure. This does not miti- 
gate the importance of flavor and 
quality but it does show rather 
clearly that when talking with the 
homemaker the salesman must 
know the nutritional value of his 
product. 


The incentive part of the sales 
program is fully as important as 
the training portion. The job of 
converting customers to a premium 
milk requires extra effort by the 
route salesman. He must have some 
reason for making that effort or he 
won't make it. Contests and prizes 
of merchandise are good for a short 
haul but for a sustained drive cash 
rewards produce the best results. 
These rewards must be of such a 
nature that everybody participates. 
There should not be one or two 
winners and a pat on the back for 
the remainder of the sales force. 
There must be something for every- 
body commensurate with the sales 
achievement. It boils down to a 
matter of commissions and possibly 
a bonus. Armed with a knowledge 
of their product, stimulated to act 
by a good incentive, and given a 
quality item, salesmen can get a 
high rate of conversions on retail 
routes for multi-vitamin milk at a 
premium. 


Store Sales 

Store buyers are not as easily 
persuaded to take a premium milk 
as home delivery customers. There 
are several reasons. The biggest 
one is price. The differential be- 


tween store milk and home de- 


livered is usually the lure that 
attracts the customer to store milk 
in the first place. She is buying 
on price. The fact that there is 
little opportunity for a salesman 
to explain the value of the product 
makes it difficult to persuade her 
to take the higher priced item. In 
the absence of a salesman, the 
usual tool is a strong advertising 
campaign. However, even with this 
support the rate of conversions 
among store customers is far lower 
than among home delivery cus- 
tomers. Fifteen per cent seems to 
be a good rate of conversion among 
these people. 


Virtues of Premium Milk 

In relation to the break-even 
point, a premium milk such as 
multi-vitamin has two outstanding 
virtues. These virtues are (1) the 
price increase which lowers the 
break-even point and thereby in- 
creases the volume of profitable 
business as well as the total profit, 
and (2) the price strength which, 
because it is based on good nutri- 
tion and economy, makes it possible 
to hold the premium even in mar- 
kets disturbed by cut rate opera- 
tions. In view of the number of 
markets suffering from price prob- 
lems, the latter point assumes 
added importance. Income lost 
through either a price cut or cus- 
tomer loss always comes off the top. 
Business that can compete effec- 
tively with milk sold at a_ price 
without losing its volume or its 
premium is blue chip business 


indeed. 


There is a great deal more to be 
said about multi-vitamin milk. We 
will examine some of the other 


aspects in subsequent articles. As 


far as the break-even point is con- 
cerned, which is the subject of this 
discussion, a good premium milk 
such as multi-vitamin enables a 
distributor to widen the margin of 
profitable business that occurs be- 
yond the break-even point and at 
the same time provides him with 
a volume that is less vulnerable 
to price changes because it is not 
competing on the basis of price 
but on the basis of family health 
which is something that a good 
housewife does not put up for 
grabs. 


AT THE 21st DAIRY 
INDUSTRIES EXPOSITION 


(Continued From Page 63) 


an aluminum-clad air-agitated ice 
builder. In others, special applica- 
tions will fit one—or hundreds—of 
special uses. 

Featured in several dozen booths 
will be equipment designed for 
particular products. One is a re- 
designed cheese vat and automatic 
agitator with a special water treat- 
ing system to make cottage cheese. 
Another will show a pneumatic 
system for conveying the dry milk 
in which air is used as the cooling 
as well as the conveying medium, 
while maintaining cooling and 
moisture limits under varying am- 
bient air temperatures. One ma- 
chine to be displayed will dissolve 
such dry materials as_ stabilizers, 
sugars, cocoa and milk powder in 
cold liquids within seconds. An 
homogenizer of great capacity 
range will be demonstrated—from 
75 gallons per hour to 7,500. gal- 
lons per hour. 

In the field of containers, a first 
showing of the Swedish _ tetra- 
hedronal paper milk container will 











INCREASE 


Tie in with our custom-made national butter service. 


quality . 


YOUR BUTTER SALES! 


BUTTER IS PROFITABLE AND A REAL PRESTIGE ITEM 


label or our own well known “Grassland” label if desired. 


Our own refrigerated trucks deliver right to your door. 


Made to meet your customers’ tastes... high 
. . 93 score always. Any quantity from 2,000 pounds up in pounds, quarters, chips or pats. 
A complete packaging service using pictorial cartons with appetizing appeal 


your own private 


We invite your inspection of our ultra modern plant and your request for further information. 


JOHN WUETHRICH CREAMERY CO. 


GREENWOOD 


Phone Colony 76182 


WISCONSIN 


Serving the Dairy Industry for Over Fifty Years 
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— be made. Glass container makers Dairy Industries Supply Associa- Ladies’ Hospitality Committee has 
this will feature strengthened contain- tion, the Old Timers listed the fol- prepared a flexible schedule. There 
nilk | ers with special coatings for longer lowing as the six most significant will be the opportunity to do 
sake life while new waxes and coatings dairy industry developments in Christmas shopping in Chicago 
1 of are being prepared for paper con- their own lifetimes: stores. A sightseeing tour of the 
be- tainers. High speed filling of milk, 1 Posteurinetion city by bus has been arranged for 
| at ice cream and cottage cheese con- © Sere tutk tonks Monday, December 8, and again 
vith tainers will be the feature in at 3. Milk packaging on Friday, December 12. T ickets 
ible least half a dozen booths. Cases 1. Homeneuization have been reserved for wives of 
ran have been developed that reduce 5 istestondl lias dairy visitors every day at “Don 
rice the possibility of puncturing the  Sietiadiidl edlihemeiiion McNeill’s Breakfast Club,” ABC 
lth containers. One case has been de- network, Chicago. A luncheon and 
0d signed to inter-stack readily with The Dairy Show is also the wives special entertainment for dairy in- 
for wood and wire cases of older of those attending. For them, the dustry wives is on tap Tuesday, 
construction. 
Transportation 
In the transportation field, mo- 
bile refrigeration units and over- 
the-road bulk transport of milk will Srey y. SNOW-WHITE 
ice be given plenty of attention. About 
Ca- 13 pai iadandian units are ex- SPARTA BRUSHES 
of pected to be unveiled. Additional 
safety features, easier cleanability, 
Hae and in one instance, at least, out- 
for side support of extruded aluminum 
re. rings are among the promised de- 
tic velopments. Insulated truck bodies, 
at- a new walk-in type of ice cream 
se. truck body which allows reportedly 
tic easier access to products; a new 
ilk forward control milk body and a 
ng drop frame ice cream body; and 
m. new types of insulations and other 
nd barriers for retaining low tempera- 
m- tures will be on view. 
lia In the area of ingredients, emul- 
ve sifiers-stabilizers, instantly soluble 
rs, in hot or cold liquids, some of them 
in pre-measured in plastic bags, will 
An be the feature of possibly half-a- 
ity dozen ingredients’ manufacturers. 
my These are only a few of the in- 
= dustrial advances available to the 
dairy industry that will be shown 
rst in Chicago. They give a hint of the 
ye endless variety of displays, cater- 
ill ing to every need and necessity for and eliminate deadly 
—_— meeting the challenges confronting 
all dairy enterprise in today’s com- bacteria soak-up 
petitive and changing American 
industrial complex. You and your top producers scrub, clean, spray 
But the Show is not only pots to chase out deadly bacteria . . . keep it out 
i and pans, wheels and skids, heat . . . don't invite it back by letting anyone 
: re use old-fashioned, porous brushes that become 
’ and motion, wet and dry. The sponge-like masses of limp bristles and 
. Show is also people. SPE GS 4 FY soggy blocks . . . a boarding house for bacteria. 
It is the 3,000 people who are ___ Eliminate Deadly Bacteria Soak-Up . . . 
ae a” insist on Sparta with Du Pont Tynex Nylon 
members of the Old Timers Club SPA RTA bristles and soak-proof, chip and crack-proof 
by virtue of having served 25 years blocks that shed bacteria laden moisture 
or more in the industry. More than a, in Nations like a duck’s back sheds water. Illustrated 
100 of them have been in it 60 BE d fastest growing above: “Bulker” Tank Brush, “Viking” Pail 
years or more. They will be there. brand name Brush and “Hercules” Clean-Up. 
in brushes 
Incidentally, in response to a sachs 2 Sparta Brush Co., Inc., Sparta, Wis. 
questionnaire sent them_by the SEE US AT BOOTH F-37, DAIRY INDUSTRIES EXPOSITION 
e Card Write No. 193 on Reader Service Cord 
ynthly 
November, 1958 193 








December 9, and Thursday, De- 
cember 11. Tickets for all ladies’ 
events will be sold at Hospitality 
Centers located in the convention 
registration areas of Milk Industry 
Foundation and International Asso- 
ciation of Ice Cream Manufacturers 
and National Association of Retail 
Ice Cream Manufacturers. 

The Show is also young people, 
the dairy school students who will 
participate in the Collegiate Stu- 
dents’ International Contest in 
Judging Dairy Products. The win- 
ners of this contest will be honored 
at a banquet Tuesday, December 9, 
at the Morrison Hotel with former 
Illinois football star Red Grange as 
master of ceremonies. 

The Judging Contest is spon- 
sored by the Milk Industry Founda- 
tion and is one of the events that 
take place annually during MIF’s 
national conventions. 

Like other national milk prod- 
ucts organizations, MIF holds its 
sessions at about the same time and 
in the same city with the DISA 
Expositions in Show years. Others 


sociation of Retail Ice Cream Man- 
ufacturers, National Ice Cream Mix 
Association, International Associa- 
tion of Ice Cream Manufacturers, 
the Evaporated Milk Association, 
and the National Butter & Cheese 
Institute. 

Highlight of the Dairy Societies 
International meeting will be a 
dinner Monday, December 8, Mor- 
rison Hotel, honoring some 50 
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“That'll be $39.50.” 





volunteers who have undertaken 
missions for the Society or made 
other significant contributions to- 
ward promoting DSI’s global effort 


the American Milk Review and 
Milk Plant Monthly, who spent six 
weeks in Bangkok, Thailand, as a 
DSI representative in 1956-1957, 
helping to introduce recombined 
dried milk to a largely-non-milk- 
drinking population. 


Prior to the opening of the Ex- 
position, the National Broadcasting 
Company will present a radio pro- 
gram by Alex Dreier which will 
tie in with the Exposition. The 
broadcast is one of a series of sa- 
lutes to American activities, called 
“America on the Go.” It will be 
given Sunday, December 7, at 6:05 
p.m., EST, over the entire 200- 
station network. Through programs 
such as Mr. Dreier’s, the dairy 
complex is beginning to get the 
recognition it deserves as one of 
the giants of American industry, 
doing over 10 billion dollars worth 
of business annually. 

The renown of the American 
dairy industry and the DISA Ex- 
position is such that the Show at- 
tracts many visitors from foreign 
lands. The Exposition management 





holding their conclaves are the to stimulate a greater milk util- and some of the exhibitors, cog- 
Dairy Suppliers Foundation, Dairy 
Society International, National As- 


ization. Among those to be honored nizant of the increasing interest 


is John C. Taber, publisher of from foreign lands, are providing 








The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


Successful milk plant managers 
everywhere are using COMPO 
COOLER Sample Bottle Cabinets 


COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 


COMPO-COOLER gives you com 
plete electric refrigeration. Cabi- 
net is lifetime stainless steel 
There is a COMPO-COOLER in o 
capacity, style and size to fit 
your particular plant needs. 


Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, East Greenbush, N. Y. 
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TODAYS PROSPECTS TODAY 


The 1958/59 edition, 
the twenty-fourth annual, 
of Dairy Credit Book is 
now available. Nowhere is 
there as up-to-date a list 
of prospects for your line. 
It is a time saver and a 
money maker. Write for 
particulars now. 


DAIRY CREDIT BUREAU 


1740 Greenleaf Ave. 
Chicago 26, Illinois 
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the Best, Comprehensive NEW CATALOG for 


INDUSTRIAL BRUSH BUYERS 


Over 40 pages of important illustrated material on thousands of “job- 
rated’’ ALBRA Industrial Brushes...with legible streamlined statistics and 
descriptive information with simplified ordering procedures. 





This comprehensive catalog is an invaluable guide by Braun... for over 
80 years leader in industrial brushes designed to give maximum service, 
efficiency and economy. 


Request a FREE Catalog BB-83...by addressing your letterhead to 





BRAUN BRUSH COMPANY 
8833 78th St., Woodhaven 21, N. Y. 


Daley CAEOIT BuREAe 
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translators at the show for the con- 
venience of non-English-speaking 
visitors. 


D. G. Colony, president of the 
Dairy Industries Supply Associa- 
tion, declares that a steady increase 
of population, economic change, 
technological advance, shifting mar- 
kets—all have introduced new 
challenges to success in the world- 
wide dairy industries. 


He said, “The place to inspect 
the supplies, equipment and serv- 
ices which will enable the dairy 
industries to Meet the Challenge 
is the 2lst Dairy Industries Ex- 


position, December 8 through 13, 
Navy Pier, Chicago.” 


TRUCK TALK 
(Continued From Page 166) 


anything less than $.01 per mile 
and now our total cost per mile 
has become $.098. 


Now we have reached a total 
that does not indicate any savings 
and we have not yet provided one 
cent for the replacement of any 
part of these trucks for the next 
five years or 50,000 miles. Con- 
sumable parts such as spark plugs 
we know will last an average of 
15,000 miles no matter whose 
trucks they are in. Ignition points 
will last 20,000 miles if we are 
lucky. Fleet experience with Group 
| batteries show that they last be- 
tween one year and 15 months in 
this type of service. 


Questioning the shop crew in this 
eet, we found that no one could 
remember a truck going 50,000 
miles without a valve grinding job 
costing about $25 and usually a 
piston ring job costing about $75 
when done in conjunction with the 
valve job. A truck going 50,000 
miles in this fleet without replac- 
ment of brake lining and drums as 
well as incidental hydraulic brake 
parts was unheard of. 


Add to this the fact that the 
fleet is stuck with obsolete three- 
speed transmissions that have never 
made 50,000 miles in this service 
and at these total mileage figures 
you are flirting with rear axle 
failures. These are expensive. 


A lot of parts that normally 
would not fail in the life of a 
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truck are going to start to fail on 
these vehicles and as the age of the 
truck increases so does the diffi- 
culty of obtaining the parts. In- 
creased time out of service adds 
another inconvenience as well as 
increased cost. 


It does not seem possible that 
these trucks are going to cost less 
than $.15 per mile for gasoline and 
oil and maintenance. Inspections 
will be needed more frequently and 
they will need to be more thorough. 
It costs just as much to gas and oil 
these trucks and to insure them as 


it does trucks capable of doing 
the job. 


One other disadvantage has been 
taken on with this rebuilding of 
over-age trucks. It is hard to meas- 
ure in cost per mile but we all 
know that it is there. That is, all 
progress for 15 years has been dis- 
carded. Even on cursory examina- 
tion it is obvious that these old 
trucks are underpowered and un- 
derbraked by present standards. 
This alone with constantly length- 
ening milk routes spells higher 
cost. 











from “Researchville” 


a Paul*Lewis Product 


for those who think twice about 


Cottage Cheese Coagulator 


In these days when everything always 
goes up, all costs are important — even 
small ones. That’s why the Paul-Lewis 
men at “Researchville” are at work, 
not only to help you hold the cost-line, 
but to turn it down for you if they can. 


Paul-Lewis Cottage Cheese 


Coagulator is just such a product. It 
provides the cheesemaker with one 
less variable in assuring standardized 
results of finished curd, excellent 
texture and body, uniform moisture 


and maximum yield. Best of all, it 
does all of these things at a lower cost. 
This is not a figure of speech. 
More and more dairies everywhere, 
will tell you that you can taste the 
difference and feel the effect on 
sales. Just ask your jobber for Paul- 
Lewis Cottage Cheese Coagulator 
— another exceptional product 


from “Researchville.” 





From "Researchville’ Paul- 
Lewis Products are Nationally 
Distributed. 
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Gallon Jug Man Assails 


Virginia Commission Controls 


T A VIRGINIA Milk Com 
mission public hearing, C. Y. 
Stephens, president of 
High’s Dairy Products Corp., and 
nationally known dairy economist, 

challenged the Commission’s prac- 
tices in Virginia milk markets on 
the following points: 


(1) The best “protection” for the 
consumer's milk supply is a return 
to the tried and proved system of 
free enterprise in the processing 
and distribution of milk, under 
which a dairy can give the con- 
sumer all the advantages of mod- 
ern equipment and more efficient 
methods of distribution. 


(2) The farmer will be assured a 
better price and a better margin of 
profit by lower retail milk prices 
that stimulate consumption and in- 
crease the percentage of his milk 
consumed in fluid form. He will 
never make out on Class II and III 


milk and a few handouts from the 
Federal Department of Agriculture. 


(3) High’s and dozens of other 
jug milk processors have proved 
beyond a shadow of a doubt that 
a modern dairy operation can make 
a profit on retail milk prices of 
20 to 30 per cent below prices fixed 
by the Milk Commission. These 
are earned savings and do not dis- 
rupt orderly marketing by any 
dairy. Surveys show that thousands 
of consumers will pay the extra 
cost of home-delivered milk for the 
sake of convenience. Retail store 
outlets are available to any dairy. 
The dairyman ought to be freed 
from the shackles of the Milk 


Commission. 


Cites High’s Costs 


In support of this point, Mr. 
Stephens cited a figure of 12.54 
cents per gallon as High’s cost for 
containers, manufacturing and de- 


livery, the cost of getting High’s 
milk into stores where the consume: 
picks it up. This cost is about half 
the average cost of the same opera- 


tions in most dairies. 


(4) The consumer should — be 
treed of the tribute she is paying 
on milk for government bureauc- 
racy, and for the guarantees ol 
profits on antiquated machinery 
and outdated methods. The con 
sumer would save just by elimi 
nating the elaborate government 
control machinery. Under modern 
processing and distribution and 
freedom from this tax, the savings 
would be 18 cents or more pei 
gallon. 


High’s attorney, Israel Steingold, 
charged the Commission should 
either free retail milk pricing from 
controls, or set minimum and maxi- 
mum prices as specified by the 
Virginia Supreme Court of Appeals’ 
ruling of 1955. Compliance with 
that decision “will allow prices for 
both store and home delivered milk 
to find natural levels,” Steingold 
asserted, permitting the consumer 
to select the type of service she 


wants. 














NUMBERED BLENDS HELP END ‘PHAGE’ 


Bacteriophage and other problems in the pro- 
duction of buttermilk, cheddar 
cheese and cottage cheese are 
eliminated by the regular rotation 
of numbered blends of culture. 
Two proved plans help prevent 
“slow starters,”” eliminate lost 
batches, save time and speed 
production. Write for details. 


MICROMOLD TEFLON* 


i 
v 


Bevel Seat Gaskets 


*Reg 
E. |. du Pont de 
Nemours & Co. 











THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pa. 


STYLE 510 


Save Time and Money 
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STAR MILK COOLERS 


FAST—LOW 
COST COOLING 


e 3 TYPES 
e 10 MODELS 
e ALL-STEEL 


WRITE TODAY FOR FULL 
COLOR CATALOG AND PRICES 





Your key to efficient 
CIP cleaning. Use 
MICROMOLD Teflon Replace 
bevel gaskets with 
your present fittings. 
No changeover. 
Longer life... com- 
pletely chemically 
inert...all sizes in 
stock. 


your present 
paper gaskets 
with our everlasting 


“TEFLON” 


gaskets. 





Canco gasket style 750 


Contact Your Jobber or Write Us Direct 


MICROMOLD PRODUCTS CORP. 


1 School Street Yonkers, N. Y. 





CZ 1 Pump « Cooier corp. 
LMELK Cootsa) 1220 No. 15th Street @ St. Louis 6, Mo. 
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HUMAN RELATIONSHIPS 


(Continued from Page 60) 


population and the change from a 
rural to an urban nation that has 
accompanied that growth. 


There is a third reason for the pres- 
ent dominant position of the human 
relationship problem, particularly 
in the field of competition. As tech- 
niques of milk handling have 
evolved, more expensive equipment 
and consequently larger operations 
have been required. This has pro- 
duced greater capital requirements, 
a need for more skillful manage- 
ment, but above all it has created 
a need for volume. This inescapable 
economic fact offered and still of- 
fers milk distributors the simple, 
hard choice of growth or death. 
Self preservation is a basic human 
instinct. Confronted with the choice 
of growth or death most people 
will try to grow. However, the 
hard facts are that there is not 
enough room for everybody to grow 
to the size necessary to an efficient 
operation. Furthermore, not every- 
body has the talent or capacity for 
the kind of growth that is required. 
Some businesses must die. It is on 
this issue of who shall survive that 
human relationships become the 
vital question. 


Efficiency and Costs 

In terms of practical business 
operation, Mr. Garrecht emphasizes 
the need for becoming more and 
more efficient in order to counter- 
balance increasing costs. Here the 
crucial factor is management. He 
holds that equipment and _ plant 
and materials in themselves are not 
guarantees of efficiency. It is only 
when these tools have been welded 
together with the men who must 
operate them into an effective team 
that they become efficient. This is 
the job of management. It is also, 
because it involves people, a job 
that is fundamentally a job in 
human relations. Mr. Garrecht puts 
it this way, “The managers of to- 
morrow will need broader and 
deeper skills than we have been ac- 
customed to; and they will need 
intelligence. Above all they will 
have to recognize—as we should 
recognize today—that our industry 
cannot survive an internecine war 
between the big chains and the in- 
dependents. Through our industry 
associations we must set a prece- 
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dent for them in working together 
on matters of mutual concern—to 
prepare for the future that can be 
exciting and prosperous for both. 


“For the big chains in the milk 
business, tomorrow offers assurance 
of continued growth—but perhaps 
a slower rate of growth than they 
have enjoyed in the last few dec- 
ades. The rate of their growth also 
will be affected by increasing gov- 
ernment intervention in and control 
over the methods by which they 


grow. As they grow, it is likely 
that they will turn to increasing 
decentralization of authority, giv- 
ing the local branch manager more 
autonomy to make decisions in 
order to meet local competitive 
conditions. Because of their great 
resources, the chains probably will 
be in the forefront in the develop- 
ment of new products and new 
processing, packaging and distribu- 
tion methods. But they will have 


no monopoly on brains, on manage- 
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BUTTER ¢ MILK SOLIDS 


H. C. CHRISTIANS Co. 


CHICAGO, ILLINOIS © JOHNSON CREEK, WIS. 
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ment acumen, or 
approach. 


on imaginative 


“For those of us in the milk busi- 
ness who are independent opera- 
tors, the future offers the same 
choice that is offered the dairy 
farmer: growth or death. The in- 
dependent milk dealer always has 
one great advantage over the chain. 
It can best be described by the 
one word: flexibility. Because he 
is limited in size, he has an adapta- 
bility that the big chain never can 
have, no matter how much ‘decen- 
tralization’ it undertakes. He _ is 
close market and is in a 
better position to capitalize on the 
trends that develop in it. As new 
opportunities open up, he can move 
more easily to take advantage of 
them. He can move faster. He 
doesn’t have to wait for word from 
headquarters. But with all of these 
advantages, if he is going to sur- 
vive he is going to have to be an 
intelligent manager. In the future, 
he is not going to be able to fly 
by the seat of his pants. He is 
going to need intensive training in 
management, just as the 
farmer is going to need it. 


to his 


dairy 


And he 


is going to have to hire experts in 
various aspects of management— 
personnel, marketing, public rela- 
tions—to round out his own 
sonal skills. 


per- 
No longer will he be 





CHEESE FOR 
CIGARETTE FILTERS 

The virtues of milk baths 
have been known for some 
time. Milk powder is used 
in Ingram’s shaving cream. 
Comes now from no less a 
source than Gov. Vernon W. 
Thomson of 
that 
used as a filter for cigarettes. 
An experimental filter con- 
taining 


Wisconsin the 


advice cheese may be 


cheese, 
flavor unknown, removed up 
to 85 per cent of the tar in 
the smoke. 


powdered 











able to run his whole business by 
himself.” 

Mr. Garrecht 
question of survival as a conflict 
between chains and independents, 
rather he sees it as a conflict be- 


does not see the 


tween good management and poor 
management and between good or 


ethical business practices and poor 
or unethical business practices. He 
says, referring to the chains, that 
“thev will have no monopoly on 
brains, on management acumen, or 
on imaginative approach.” At the 
same time the independents have 
no mortgage on business ethics. 
Some of the roughest competitive 
situations have been caused by 
practices adopted by independent 
distributors. The real problem 
should not be confused with size 
or type of Ethics 
have a way of disregarding organ- 
izational] 


organization. 
daily volume. 
“Over the years, I have seen and 
heard many milk dealers complain 
of the problems that beset them. 


charts or 


Many of these complaints are jus- 
tified. But I 


conclusion: most of the troubles we 


have come to this 
face in our industry are of our own 
making.” What 


people? 


causes problems 


among The answer is 


people. 


The responsibility for meeting 
this challenge of human relation- 
ships lies with the people who 
make up the dairy industry. A 


major tool designed for this pur- 
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Let us show you the superior Kent-Mohr con- 


struction. 


KENT DIVISION 


JOHN MOHR & SONS 


3200 East 96th Street 
Chicago 17, Illinois 


SOuth Chicago 8-0650 


Seven model 
choices. From 
2 to 25 ton 
daily capacity. 


CHICAGO 


VISIT OUR 
PLANT 
see a Kent-Mohr 


machine make 


CHIP-ICE 


And explain how dry, long lasting 
chip ice will help you deliver milk cartons and 
bottles that are cleaner, more sanitary and bet- 
ter accepted by your customers. 


Gottschalk’s 
only under the 
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No. 775 Large Size 
No. 740 Junior Size 


STAINLESS STEEL—for use 
on stainless steel equipment 


Metal 


METAL SPONGE SALES CORP. 


Cut 
clean-up 
time 


Increase 
your 


profits 
No. 540 Large Size 


No. 520 Junior Size 


SPECIAL BRONZE ALLOY— for use 
on tinned, copper or nickel utensils 


~ GOTTSCHALK’S 


METAL SPONGES 


Sponges are sold q 
Gottschalk 5 
never under private brand or label. In- 
Gottschalk’s 
Sponges. They cut clean-up time and 
labor in half—prolong equipment-life 
up to 50%. Scientifically spun from con- 
tinuous strands of special rustproof, non- 
abrasive metal. Doesn’t come apart in 
normal use to deposit metallic particles 
in products or hands. Won't scratch 
highly polished surfaces. Quickly cleaned 
in hot water. Money-back GUARAN- 
TEE. Send for a dozen 





name — 


Metal 


-4 of each kind. 
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No. 850 NICKEL & COPPER ANALYSIS— 
stainless metal, LARGE SIZE 


3650 North 10th Street, Dept. A, Philadelphia 40, Pa. 
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pose is the trade association. Again 
and again Mr. Garrecht has stressed 
the part that these organizations 
can play in developing the kind of 
broad ethical philosophy that is so 
essential in human relations. Speak- 
ing of the Milk Industry Founda- 
tion he says, “It is a_ national 
symbol of the willingness of more 
than 1,600 milk dealers to work 
together to improve the standards 
of the industry, to improve the in- 
dustry’s efficiency in order to place 
milk before the consumer at the 
lowest possible price, to improve 
the quality of existing products and 
develop new ones, to preserve the 
free enterprise system and whole- 
some competition, and to create 
public understanding of the nature 
and functions of the milk process- 
ing and distribution industry.” 


As president of the Milk Indus- 
try Foundation and as a working 
milk dealer, Mr. Garrecht’s views 
represent both an individual and 
an industry-wide outlook. He is 
neither so closely involved in the 
day-to-day operation of his busi- 
ness that he cannot see the broad 
trends that are developing nor does 
he move in such a rarefied atmos- 
phere that he cannot see practical 
matters that enter into the plant 
operation. But whether at plant 
level or community level or na- 
tional level or world level the 
problem is one of people. As Mr. 
Garrecht argues so ably, the basis 
for meeting this problem in the 
uid milk industry is through eff- 
cient, enlightened management 
based on ethical concepts which 
alone of all the devices that in- 
genious minds can devise offers the 


promise of a better future. 


GOT ANY TWINS TO SELL? 
Kansas State College wants to 
buy about all the identical twin, 
female dairy animals it can find 
within 300 or 400 miles of Man- 
hattan or Mound Valley, Kansas. 


Though the College will buy any 
age identical twins, it prefers those 
of milking age. The dairy cattle are 
to be used in research, so they 
must have no beef breeding and 


be true identical twins. 


Identical twins, being formed by 
the same cell, have exactly the 
same inheritance. That eliminates 
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inheritance as a factor that might may match those on the left side of 
be causing differences in experi- the other. 


mental results. Identical twins are The College already has 42 iden- 





tical twin dairy animals 

The researchers would appreci- 
ate hearing about any identical 
twin, female dairy cattle that might 
be purchased. Those in charge are 





James Knox, branch agricultural 
experiment station, Mound Valley, 





JEN ZEN 


“The straw —it tickles me!” 


Kansas, and F. C. Fountaine, agri- 
always the same sex, but the color cultural experiment station, Man- 
markings on the right side of one hattan, Kansas. 











Custom manufacturers of quality 

stainless steel products since 1902, The 

Saucier diversified line of custom equip- 

SAW ¢ % & ae ment manufactured to fit your present 
space limitations at prices asked for 

stainless steel standard production models. Only the 

receivin g & process in g most ee — a 
: stainless equipment bears the name 

equipme nt Saucier. Call your dairy supply distrib- 

Capacities to meet your requirements, utor for complete information or write 
7 Chas. Saucier & Son, Inc., 2306 West 

\ Pd “a Broadway, Minneapolis 11, Minnesota. 









Combination single 
compartment weigh 
can and dump tank 


Split construction two 


compartment weigh can 


Split construction two 
compartment dump tank 
Round receiving or surge 
tank. Also available in 
rectangular and double 
compartment models 


Double compartment 


weigh can 


Balance tank Double compartment 
dump tank 


DISTRIBUTORS — Write for Information 









C.1.P. unit. Direct 
or indirect drive 
available. 
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New High Speed Fillers 
Announced by Canco 





(Above). Herb Perlmutter of Tuscan Farms 
shows how the nylon encased plungers that 
control the filling valves on American Can 
Company’s quick change machine are ad- 


justed. Diagram at left illustrates the 
details of the valve. To adjust according 
to size of container, valve cap (1) is lifted 
about % inch and rotated to the desired 
position. This action screws down displace- 
ment plunger (2), shown in grey, by means 
of a vertical channel (3) that is matched to 
projections on the valve adjusting ring (4). 
To fill containers, milk in filling bowl flows 
down between the wall of the plunger 
chamber and the valve connector (5) into 
the cavity beneath the plunger. Connector 
is shown in an “up” position here, but 
straightens out as its accordion-shaped rip- 
ples are flattened by the downward action 
of the valve assembly when milk flows in. 
After the chamber is completely filled, the 
valve assembly moves upward into the 
position shown above, with excess milk ex- 
pelled back into the filling bowl through 
overflow ports (6). Valve sealing ring (8) 
prevents additional milk from entering the 
chamber when valve is in the “up” or filling 
position. Milk is discharged from filling noz- 
zle (7) when the container is in proper 
position beneath the valve. 








NEW milk filler for Canco 

A cartons equipped with a 
valve assembly of radically 

new design that makes possible a 
quick changeover from one size 
package to another has been de- 
veloped by the American Can 
* Company. The machine has been 


undergoing field tests at Tuscan 


200 


Dairy Farms in Union, New Jersey. 
Known as model 300-15A, the filler 
operates at speeds up to 120 half- 
pints, third-quarts and pints per 
minute and 90 quarts per minute. 

Tuscan Dairy Farms, one of 
the largest independent dairies in 
New Jersey, has served as the test 
ground for the filler since 1956. 
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Now fully developed, the 300-15A 
model is under production in 
Canco machine shops with approxi- 
mately 25 machines scheduled for 
delivery this fall. 

The new filler has fifteen valves, 
almost twice the number of valves 
used on previous models, which 


more than doubles the filling speed. 





He: 
Meo 





The valve design permits the use 
of lower-priced nylon and rubbei 
materials along with the traditional 
stainless steel. The valve is so con- 
structed that the change from one 
size package to another is accom- 
plished without removing or touch- 
ing any of the parts that come in 
contact with milk. Changeover 
time runs between 7 to 9 minutes 
in contrast to 15 to 20 minutes 
required on previous fillers. The 
changeover is accomplished by 
screwing the upper part of the 
valve up or down according to the 
package size until it reaches the 
proper point for precise fill. 

A spokesman for Tuscan Farms, 
commenting on the filler, stated 
that the outstanding feature of the 
machine was its flexibility. “Not 
only will it fill our small sizes 
faster,” he said, “but we use it to 
fill gaps in production if we have 
mechanical trouble with other ma- 
chines or in case we have a sudden 
rush order to fill. We can shift 
from one size container to another 
with hardly any loss in production 
time.” 


In addition to the quick change 


filler, the American Can Company 
has also announced a new high 
speed filler for quarts with a rated 
capacity of 240 packages a minute. 
Both of these machines are a part 


of the trend toward high speed, 
automatic and semi-automatic 
equipment that is a major phase 
of the industry’s quest for greater 
operational efficiency. 





Crown 10 Filler Makes 


A new filler designed to handle 
Canco containers has been an- 
nounced by the Crown Cork & Seal 
Co. Known as the Crown 10 Car- 
ton Filler, the equipment is re- 
ported to have a capacity of 100 
quarts a minute. 

According to a spokesman for 
the Crown Cork and Seal Co., a 
basic concept in the development 
of the machine was a reduction in 
time required for changeover and 
clean-up as well as simplicity of 
operation. Several specific features 
were incorporated into the machine 
to accomplish this purpose. Drives 
and other mechanisms were located 
in such a manner that they will not 
interfere with the clean-up work. 
Guards and cover plates were made 
so that wash water will not leak 
into drives and other precision 
mechanisms. Valves were also con- 


Debut at Dairy Exposition 


structed with the clean-up problem 
in mind. 


The new machine uses the Cox 
valve, invented by Herbert Cox, a 
consultant for Crown Cork & Seal. 
It is said to be mechanically simple 
with few moving parts. 


Speed of changeover is substan- 
tially reduced. According to reports 
that we have received, changeovers 
can be made in less than five min- 
utes. The report goes on to say that 
operators experienced with the ma- 
chine can change from one size to 
another in less than two minutes. 
Cleaning and sanitizing time runs 
a little less than half an hour. 


Production of the filler has begun 
at the company’s Baltimore Ma- 
chinery Plant. Initial deliveries to 
dairy plants will be made early in 
1959. 





See the Industry's Most-Talked-About "Stay-Square” Case 





at the Dairy Show 


BARKER 


DOUBLE TOP RING CASE 


Headquarters for Today’s 
Most Popular Wire Cases 


NO. 118 MP-DTR 16 QT. 9% GAL, CASE 


FOR CASE FILLERS OR REGULAR USE = (PAT. APPLIED FOR) 


Trouble-Proof “Locked-In” Ends of Top Vertical Wires 


“Really safe’ say dairymen who are using this new idea case for 
trouble-proof case filling operations. “We're not afraid of “jam- 
ming” or “puncturing” any more since we put in the No. 118 MP- 
A DTR.” The Barker Safety-Locked Double Top Ring prevents side wires 
at the top ring from jutting into the inside of the case. Side wires 


top ring flare increases space for filler arms '4” each way. Before 
you buy, see or investigate this new development in wire cases. 





ALSO IDEAL FOR CASE FILLING AND STACKING 


. Barker original - —_— _ for po — “ore 
- . : . . allon oblongs will clso be on display, including the No. . 
cs are solidly welded to both the top ring and supporting ring. Even 93 equere euania, ond the No. 611-BR 6 oblong half gallons : 
al if the weld is broken, the wire end can’t be forced inwardly be- Combination top and bottom —— cases for glass bottles an 
or paper containers will also be shown 





cause it is permanently locked on the outside of the top ring. Smooth 


h BARKER BARKER EQUIPMENT COMPANY 


d. Better Engineering * Better Cases 1158 SEVENTH STREET KEOSAUQUA, IOWA 
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Welfare Plans C M of the plan description and annual 
over ore report must be filed with the Sec- 
e retary of Labor, who must make his 
Dairy Workers Each Year these reports available for public tio 
inspection, and provide forms for un 
ORE THAN half of all em- Ohio; Sinton Dairy Company, Col- filing the plan descriptions and an sil 
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try are beneficiaries of wel- Dairy, Wichita, Kansas; Ira Wil- The law is effective January 1, ™ 
fare or pension plans of one form son Dairy, Detroit; Federated Milk 1959. The first reports will have tu 
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setting up more such plans each Neg oa ; : : su 
Wie ast session and signed by Presi- Included in plans covered by the 
vear, or of including more com- a - 
aes s : Act are “any plan, fund or pro- 
panies and their employees on ex- ae ; be 
wr ——- gram which is communicated to or 
isting plans, or by an employer ‘ =a a ‘ ; a €% 
: sere : i, its benefits described in writing to 
making provision through an insur- All ; ; se 
5 : — the employees, and which was 
ance company or by creating a —— —, eri paver . , ; be 
alae: iin : \ =n \- heretofore or is hereafter estab ] 
| Bit aii i deal | ce OVS: (0 |/ | | esata lea lished by an employer or by an tr 
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ence in more than 300 dairies, ac- an y fed A. for the purpose of providing for ie 
\ | P i. . < 
cording to the Credit Union Zz \| | its participants or their benefi- 
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National Association, which reports ciaries, through the purchase of 
. . - 2 . oY sca whine iT 
ton emese deletes have telileted - . ) insurance or otherwise, medical, 
profit-sharing plans lately. They dent Eisenhower will require these surgical or hospital care or bene- cl 
AB ze i i firms and all others with welfare fits, or benefits in the event of sick Ct 
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yur’ S airy . ° = : ‘oe ° . 
= 5 ps — Airy, £1UtS _ 1; ticipants and beneficiaries a de- unemployment . . . retirement ben- cl 
Grant's Dairy, Bangor, Me.; United scription of the plan in effect and efits, and includes any _profit- tl 
Dairy Farmers, Norwood, Ohio; to make an annual financial report sharing plan which provides bene- a 
Reiter and Harter, Inc., Barberton, to them. Furthermore, two copies fits at or after retirement.” S 
t] 
‘“d 4 e Li 0 
ica | a n “Our Ads in Your Publication v 
. t 
7 ; sived Numerous Replies and We Have 
The diaper pins baby Received P b ' 
’ ]] Saved Hundreds of Dollars. y 
cant swatlow Buying Good Used Equipment.” , 





t 
‘ . writes the owner of a New York dairy when enclosing copy | 
for another classified ad in AMERICAN MILK REVIEW AND 

MILK PLANT MONTHLY. t 


AMR-MPM exclusively offers the most complete coverage of the 


| -_ = products industries and —- the owners, managers I 
t cuti i i ilk i 
A DOOR OPENER FOR YOUR eee 


Whether you want to buy or sell, use these pages to help do the 


ROUTE MEN AND SOLICITORS 





job effectively. See rate information at the beginning of the 


CLASSIFIED OPPORTUNITIES SECTION. 


American Milk Review and Milk Plant Monthly . 


92 WARREN STREET NEW YORK 7, N. Y 


fie An Ideal Giveaway 


Ate 2 Hs 





el) mare j2) AT LOW COST TO YOU 
\ The Hyna Dairy Comper Here’s the perfect gift for that new 
baby in your community... it’s 


the world-famous DIAPIN, the 
diaper pins baby can’t swallow. 
Beautifully mounted on a four- 
color French Fold Gift Card, it is 
a gift long remembered by appre- 
ciative mothers. We print your 
advertising message on the front. 
A powerful sales builder...a won- 
derful door opener. 

Mail regularly to the birth lists. 
See that all route men and solici- 
o tors are supplied with DIAPIN 

cards for gifts to new mothers. 


PROVED EFFECTIVE BY THOUSANDS OF SATISFIED USERS! 


YOUR TERRITORY 
PROTECTED — WRITE 
FOR FREE SAMPLES 

AND PRICES 





“The Strongest Selling Cellar = I've ever seen” 
... put beef into your cottage cheese sales, write... 


THE DIAPIN COMPANY 


PORTLAND 13, OREGON 





The FAIRFIELD CORP. 12 N. Third St., Columbus, Ohio 
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BOILER TYPES 


(Continued From Page 69) 


highest efficiency in steam produc- 
tion is brought about in this tvpe 
unit. The higher pressures are pos- 
sible because of the relatively small 
diameter of the heat conducting 
vessels. If the radii of the heating 
tubes is small, the pressures can 
be great. Large vessels used for 
the storage of steam, but whose 
periphery is not part of the heating 
surface can be made of very heavy 
metal for the required strength 
because they are not subjected to 
external heating and the con- 
sequent stress. These units also can 
be produced in small sizes with 
almost completely automatic con- 
trols and almost instantaneous re- 
sponse. Such units are usually 
called package steam generators. 


The components of a water tube 
boiler consist of a steam collection 
chamber, some form of water- 
containing vessel and a series of 
pipes through which the water can 
circulate in the space heated by 
the gases. To these essentials are 
added components to make the 
system more efficient. Some of 
these are mud drums for collection 
of scale and sludge, water cooled 
walls in the combustion chamber 
to increase efficiency and cut 
maintenance costs, super heating 
coils to raise the temperature and 


dry the steam, pumps to circulate 


durable and with adequate main- 
tenance will give long service. 


Water tube boilers likewise come 
in a wide range of sizes, from very 
small to the giant boilers operating 
our electric generating plants. 
Steam generators are a type of 
water tube boiler. 


It is stating the obvious to say 
that steam is essential to the op- 
eration of a milk plant. Not so 
obvious are the opportunities for 
plant saving in the efficient produc- 


tion and use of steam. One plant, 
for example, reported savings of 
$5,000 a year in steam costs, by 
installing a boiler that used a less 
expensive fuel than had _ been 
employed up to that time. What 
makes opportunities for better op- 
eration in this area so attractive 
is the fact that a dollar saved here 
will have the same effect on the 
profit picture as $20 worth of in- 
creased sales. We will discuss 
methods of attaining these efficien- 
cies in subsequent articles. 








The best place to get the steel you want 
when you want it— 
is your LOCAL STEEL SERVICE CENTER 
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the water, economizers to preheat | 

AND boiler water by using the waste in 525 independent steel warehouse companies, 

bai the flue gases, gauges, pressure | which operate 900 separate steel service centers | 

4 or relief valves, blow down systems | throughout the United States, maintain an $800 |! 

ne and hag sian of combustion | wi}lion inventory of more than 3,000,000 tons of 
units, evaporators, etc. steel in all forms, sizes, types, finishes and anal- 

the Water tube units produce steam vses. No matter where you are located, your local | i 

nthly at in Sonat posse we and they steel service center is best equipped to supply all | 

ey usually have higher safety factors. your metalworking needs, both from the stand- | | 

os Choosing a Boiler point of economy and quick delivery. Some = |! AN 

The tubeless boiler finds applica- | 15,000 metal specialists selling for AMERICAN STEEL ( ) | 
tion only in small installations; to | these distributors are fully qualified = | 
produce hot water for limited uses, | to help you with your problems of 
to meet space heating demands or selection and fabrication. 
for producing steam where low 
pressure and limited quantities will STAINLESS STEEL is stocked in 252 of these 
satisfy. Steel Service Centers, many of which carry 

The fire tube boiler may be ex- MICROROLD Stainless sheet and strip made by 
tremely small or may develop sev- the Washington Steel Corporation. 

— eral hundred boiler horsepower. 

a These units are the most ae WASHINGTON STEEL CORPORATION 
type found in dairy plants. They 11-C Weedland Avenue Washington, Pennsylvania 
offer good economy from the stand- 
point of fuel and labor. They are 
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DAIRY INDUSTRIES EXPOSITION PREVIEW 
(Continued from Page 163) 
reduction of time required for changeovers and 
cleanups and simplicity of operation. 
The company will also show the Dacro Selectra 
Capper on the Crown Cemac 28, now offering 
half-gallon bottle handling equipment. 


In attendance at the booth will be: S. V. Tuttas, Fran 


three designs and 11 different models. Sizes range 
from 155- to 735-gallon capacity. 


In attendance at the booth will be: G. A. Prentice, 


C. V. Larson, A. S. Porter, Irvin Anderson, P. Lokensgard, 
Harvey Graves, Harold Olson, Robert Pitts, M. V. Pedersen, 
G. V. Moore, H. J. Helberg, Emery Carlson, Don McKim, James 
F. Nelson, Clair Stafford, Patricia Moran, Deloris Simonson 
and James McHugh. 


* 
BOOTH A-115a 


th 
Wi 
sh 


Murray, Bill Lohrfinck, Thomas Moore, Jim Bittner, Joe Hanlon, 
Bob Roche, Herb Cox, John Luviano, Fred Fauth, John Mohan, 
Bob Maher, Gil Dingley, Bob Williams, Ken Steil, Sterling 
Chambers, Mark Concannon, Bill Lang, Carol Reed, Leo Pahl 
and Warren Clark. 


Sun Plastic Handles Exceed 
2,000,000 Mark in Sales 
Sun Plasti-Perfect Handles are now being used 
° by hundreds of dairies in 30 states and Canada on 
BOOTH A-39 
Sunset Equipment Company Will 


Show Two Bulk Milk Coolers 
Sunset Equipment Company will promote its 
full line of bulk milk coolers at the Exposition. Two 


actual coolers will be in the booth with display 


gallons and half-gallons. 


Dairies report enthusiastic reception by the 
consumer of these non-rusting, non-breaking handles, 
according to the manufacturer. Plant managers are 
equally enthused about the trouble-free passage of 
these handles through all types of bottle washers. 


it is said. 


yussx BULK MILK COOLERS . 


3 


BOOTH H-36 
Cases Feature Plastic Construction 


Milk cases for glass bottles and paper containers 
will be shown by the Erie Crate and Manufacturing 
Company. The cases are made of steel-reinforced 


hardwood and fiberglas plastic, giving the case addi- 





tional rigidity. 


In attendance at the booth will be: Roy Nordin, Alice 
Nordin, Don Geisler, Edward Aftewicz and Del Van Geem. 





BOOTH C-115 


Dobeckmun Will Show Materials for 
Tetra-Pak, the Swedish Filler 
A newcomer to the Dairy Exposition, the 
Dobeckmun Company will have a booth at the 
DISA Show for the first time. The Dobeckmun 
Company, a subsidiary of the Dow Chemical Com- 


pany, will display, primarily, materials for Tetra-Pak, 


material that points out the important features of 
the coolers, the operation and the installation. A 
number of enlarged photos will show the Bulk Milk 
Coolers in operation on the farm and actual “cut- 
away sections of production units will illustrate 


construction details and design features. 


The Sunset line of bulk milk coolers includes 





PAR is FIRST with 


MOLDED FIBERGLASS-PLASTIC MILK BOXES 


MORE ATTRACTIVE @ LIGHT and STRONG @ NO SHARP EDGES 
MAINTENANCE-FREE @ WEATHERPROOF @ ROTPROOF 
STACKED FOR SHIPMENT — save freight 

STACKED FOR STORAGE — save space 


THE “PAR” IS A COMBINATION BOX — 

It holds: 6 GLASS QUARTS or 9 PAPER CARTON 

QUARTS or 4 HALF GALLONS (paper or glass) 
or 1 GALLON JUG. 


WRITE TODAY FOR COMPLETE PRICE LIST — 
FREIGHT PREPAID ON SAMPLE ORDERS. 


P. A. RADOCY & SONS, Rossford, Ohio 
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the triangular milk carton. In addition, the company 


will show Saran Wrap — S, the recently announced 


shrinkable transparent bag for the packaging of 





processed cheese; and Durafilm transparent pouches 
for the packaging of cheese and similar products 
requiring a high degree of protection. 

In attendance at the booth will be: Karl Prindle, R. S. 


Jones, W. W. Clark, W. Bader, R. A. Hickman, L. Bendler, 
J. E. Powers, P. M. Smith and D. Burton. 


* 
BOOTH A-15 


Continental Can to Show 
Array of Dairy Packages 


An array of dairy packages will be put on view 
by the Paper Container Division of Continental Can 
Company. The booth will house the display which 
will feature a huge map of the United States 
crowded with Continental metal lids in designs 


emploved by the nation’s dairies. 


Also in the limelight will be the Paper Con- 





tainer Division’s sales program for the 1959 Lenten 


season, consisting of Easter basket design cottage 


November, 1958 








3383 East Layton Ave. 





See the 


LINE IN 


Booth A-17 





ICE CREAM 
CABINETS For retail de 
livery of ice cream or 
frozen foods. Build custom- 
er goodwill! and provide 
extra profits 





ELECTRICALLY REFRIGER 
ATED COLD SEAL MILK 
CASE CABINETS Frozen 
hold-over plate provides 
safe Dry Cold protection 
for products on route next 
day. Saves handling costs 


BOTTLE SAVER CRATES 
Provide maximum 
protection and con 
long life 


We extend a cordial invitation to visit us in 
Booth A-17 where QUIRK Dairy Equipment will 
be on display. 

Courteous representatives will be on hand to 
gladly give you any information you may 
desire and assist you with your product han- 
dling problems. 


* MANUFACTURING 
sar COMPANY 
Cudahy, Wis. 
Division of Stoddard Manufacturing Co. 
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“MEET THE 
. CHALLENGES” 


/ 





/ 
/ 





® 


booth < 


H-80 < 
dairy 
industries 
exposition 
NAVY PIER - CHICAGO - DECEMBER 8-13 


QD THE Creamery Package MFG. COMPANY 


1243 W. Washington Blvd., Chicago 7, Illinois 
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Announcing 


THE FORMATION OF 


George T. Kelly, Pres. 
“Everything in Dairy Vending” 
531 Krockmally Ave. 


Specializing in SALES, SERVICE and REBUILDING of all 
MAKES of MILK and ICE CREAM Vending Equipment 


U. S. AUTOMATIC SALES, INC. 


Perth Amboy, N. J. 





No other Company SPECIAL 


in the East equip- | Introductory Offer! 
ped to serve the | compPLETELY REBUILT 


Dairy Industry in MILK 
VENDERS 


TRADES, REPAIRS 
(Pre-Select) 


or REBUILDING. 
$525. 00 Perth AMBOY, 


for the BEST in | we will allow $100. in TRADE 
REBUILT Equip- on ary MILK or Ice Cream Vend- 
ennes ing Machine on above price. 


Check with us first 











FOR FULL INFORMATION CALL VAlley 6-5140 
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cheese containers, promotional material and a 


stuffed-rabbit premium. 


Other items that will be shown are paper food 
tubs, all-plastic food tubs and lids, paper ice cream 
cups, big drink cups, paper and plastic coverall 
closures. 

In attendance at the booth will be: E. R. Van Meter, 


M. C. Alex, R. S. Long, W. J. Simons, W. H. Harper, J. T. Todd 
and district sales managers. 


* 
BOOTH H-9 


Powders for Processing Hot, Cold 
Chocolate Milk, Drink Shown 


The Robert A. Johnston Company is going to 
feature dairy powders for processing chocolate milk 


and drink, equipment for serving hot chocolate 





products for flavoring chocolate ice cream, coatings 
for ice cream bars, marbelizing flavors for ice cream 
and a host of other Johnston products. 

The company will serve Johnston Hot Fudge 
Sundaes at the booth. 


In attendance at the booth will be: top management 
personnel as well as district managers and field representatives 
from all over the country. 


8 
BOOTH H-43 


Full Line of Dairy Plant 
Tools and Equipment 
Stainless steel sinks, surge tanks, milk filters, 
pails, measures, scoops, dippers, stirrers, portable 
bulk cheese troughs, sanitary shovels, forks, rakes, 
paddles and agitators will be exhibited by the 
Terriss Division, Consolidated Supply Company, 


Inc., at its booth at the Navy Pier in Chicago. 
2 
BOOTH D-60 


Various Types of Cleansing Agents 

Will Be Shown by Allied Chemical 
The Solvay Process Division of Allied Chemical 
Corporation will show three bottle-washing products, 


ce Alkali, Anchor Alkali and Liquid Caustic Soda. 
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ok Also on display will be Solvay Cleanser 600, Solvay 

Super Cleanser, Solvay Can Wash Cleanser, Farm 
food Dairy Cleanser, cream neutralizer, calcium chloride. 
oe The latter is used mainly for refrigeration brine and 
pra 


also as a dust layer around plant areas. 


In attendance at the booth will be: R. B. Anthony, James 
eter, M. Murphy, John Nelson, Walter Reissig, Gale Ryder, Arthur 
Todd Swenson and Loy Whiteside. 

« 


IKE’S HEART DOCTOR WILL ADDRESS 
NDC’S ANNUAL MEETING 








d Dr. Paul Dudley White, the eminent heart Cottage cheese whey supply in 
specialist who attended President Eisenhower, will the United States. 

to head a list of seven prominent personalities who 

ilk will make speeches before the annual Dairy Council 


Will make long term contract. 
ite, meeting in Boston next February. The annual meet- 
ing will begin February 2 and end February 4. Dr. , 

i ye, aan ; In answering, state volume of 
White will speak February 3. 


; whey, water supply, boiler and 
Those who will appear with Dr. White on 


Tuesday morning, February 3, are Dr. James T. building space available for 
Shaw, Harvard School of Dental Medicine; Dr. condensing purposes. 

Ralph T. Holman, Hormel Institute, University of 
Minnesota; and Dr. F. Bruce Baldwin, Jr., Abbotts 
Dairies, Inc., Philadelphia and a member of the 
NDC Board of Directors. 








The morning session will be concerned with 





subjects such as (1) the value of nutrition research 








to public health, (2) new research facts on dental 





~ initia : a R Write No. 207a on Reader Service Card 
health, (3) providing special nutrition research in- 














igs formation to the medical profession, and (4) the role 


m of NDC in nutrition research. MORE SALES PER STOP? 


At the Tuesday luncheon the featured speaker —THIS ORDER PAD — 


ye will be Dr. Shane McCarthy, Executive Director of 

the President’s Council on Youth Fitness. AS KS for the Oo RD E R 
nt Tuesday afternoon, in a session dealing with 
es 


the values and needs of health education, Edward For retail routes only. 
W. Aiton, director of 4-H Club and Young Men 
and Women Programs, Federal Extension Service, 
USDA, and George S. Bulkley, The Carnation Co., 
Los Angeles and chairman of the NDC Board, will 


deliver speeches and participate in a discussion 


Costs no more than ordi- 
nary order pads, but is far 
more effective. 





; . ; Used coast-to-coast by 
session. Other speakers for this session are to be 


dauvaey . var 
















































: chains and independents, 
° 1 % 4 
c announced fl sli lw lie 1 ; large and small — 
9 All sessions will be held at Boston’s Hotel aE EAE i A | - Bordens « Sanitary 
= Statler Hilton. It is expected that attendance will i wi cae Carnation - Verifine - 
top 400 persons — including Dairy Council person- comes ihr crag ae — 
ae ; ; som casas * Home Town, etc. 
nel from NDC’s 76 affiliated Dairy Council units | souoaewte ve ou. Saami Geek i “y — 
operating from coast to coast in 34 states and dairy McWiad Mk Guess Maat Ornate Issued six times a year with 
SELECT MILE, Quer PEDO! wip . . 
leaders from both the northeastern region and across aie DCE 4-color ee oe = 
the United States. HOMOGENIZEO MILI et nctae recipes y 4 ‘ . P us ai 
oe — urremsaux livery calendars and your 
peony ounce personalized imprint. 
READER INFORMATION SERVICE oa 
will bring you more information on all of DAIRY ADVERTISING ASSOCIATES inc 
the products, equipment and services ad- , ; 
, i i i is } 151 h Des Moi 11,1 
vertised and described in this issue. Use 1 70th Street es Moines !1, lowa 
the Reader Service Card on Page 221. MAIL ORDERS ONLY . . . NO SALESMAN WILL CALL ON YOU 
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Separators Show Trend to 


Larger Capacities 


ECENT FIGURES from Ohio 

and New Jersey supply offi- 

cial confirmation of the de- 
cline in the number of milk plants 
and the increase in the size of those 
that remain. Licenses issued in 
New Jersey during 1958 totaled 
122 as against 134 in 1957. The 
Ohio statistics show 879 plants in 
1951 and 563 plants in 1957, a 
drop of 313 plants in seven years. 
Both of these States are experienc- 
ing an increase in population and 
an increase in total milk consump- 
tion. 


A major reason for this situation 
is the relationship between cost 
and volume. The emphasis in plant 
operation is clearly in the direction 
of greater production per man hour 
and per dollar of capital invest- 
ment. Automatic and semi-auto- 
matic machinery operating at high 
speeds and high efficiencies are 
the tools by which this is being 
accomplished. Developments in the 
field of cream separation provide 
a good example of this trend. 


It was only a few years ago that 
farm-separated cream was a major 
factor in the dairy industry. Al- 
though some cream is still separated 
on the farm, producers have been 
marketing increasing quantities of 
milk as whole milk. Last year 87 
per cent of the combined market- 
ings of milk and cream from Ameri- 
can dairy farms was in the form of 
whole milk. The separating func- 
tion has been shifting more and 
more from the farm to the plant. 
The response to this change has 


been the creation of new machines 
with improved skimming efficien- 
cies and larger capacities. 


Accompanying the development 
of more efficient and larger capac- 
ity machines has been the design 
of machines and related equipment 
for operation in batteries. The em- 
phasis here has been on automatic 
controls, the use of a single pump, 
and the maintenance of skimming 
efficiency on all of the machines 
in the hook-up. 


Goals Realized 


Plant managers have been look- 
ing for several things. Foremost 
has been an increased efficiency of 
operation. In the first place, this 
has involved accuracy and control 
of the skimming operation. As one 
plant manager expressed it, “We 
have taken the guess work out of 
the skimming phase of our work.” 
A second aim has been to increase 
plant capacities without increasing 
the number of machines. This has 
been accomplished by the use of 
These 
machines are used to replace ma- 
chines of smaller capacities so that 
the total number of machines is 
not increased but total capacity is 
increased. 


larger capacity marhines. 


Not only does this ar- 
rangement offer the economies asso- 
ciated with volume production but 
it also affords better maintenance 
and easier cleanup because fewer 
machines are involved in relation to 
the volume of milk processed. A 
third aim has been efficient use of 
labor. Such efficiencies have been 
most dramatically expressed in the 
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battery type arrangements where 
automatic controls of pressure elim- 
inate the need for manual adjust- 
ment and where the use of one 
pump for the battery 
one pump for each machine has 
produced important reductions in 
labor required for cleanup. The 


instead of 


use of fewer pieces of equipment 
has also meant a modification in 
the capital investment 
Collectively 


up to more production per man 


required, 
these elements add 
hour and more per dollar of capital 


investment. 


The major problem in battery 
hook-ups is primarily one of main- 
taining constant pressure on each 
machine without having to readjust 
feeds manually each time another 
machine is cut in or out. The device 
that does this is the pressure sens- 
ing unit and a diaphragm sanitary 
valve. The instruments adjust the 
feed automatically as additional] 
machines are cut in so that feed 
and discharge pressures are con 
stant. 


A good example of the battery 
type hook-up and large capacity 
machines is found in Farmers 
Cooperative Creamery, Payette 
Idaho. Using four Westfalia Sepa- 
rators, Centrico engineers and 
Farmers Co-op General Manager 
R. C. Hammond and staff devel- 
oped a system that handles 80,000 
pounds of milk an hour. Milk is 
put through the separators. ai 
temperatures of 90 degrees in sum- 
mer and 110 degrees F. in winter. 
Skim tests .055 — .06, Mojonnier. 
Skim is split by a three-way valve. 
One side is picked up by a cen- 
trifugal pump and goes to a tubular 
pre-heater, then to a hotwell and 
then to a drying pan with a capac- 
itv of 25,000 pounds per hour. 
The other side of the separated 
skim goes to a plate cooler and 
into storage tanks. The cream 
passes through one manual valve 
into a 4000 gallon coil-vat cooler 
tank and then to the churns. 


At Turtle Lake Co-operative 
Creamery, Turtle Lake, Wisconsin, 
Manager R. E. Miller is using two 
Westfalia separators with individual 
capacities of 22,000 pounds and 
one separator with a 13,000-14,000 
pound per hour capacity in proc- 
essing Grade A milk. Products are 
fluid milk, condensed 40 per cent 
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cream, 50 per cent cream and 80 


per cent cream. 


Mr. William Frank, plant super- 
intendent and Mr. Ralph Ward, 
maintenance Dela- 
ware County Co-operative, Delhi, 
New York, 


battery type system. The installa- 


supervisor at 


worked out a_ similar 
tion uses four De Laval separators 
that are served by one pump with 
pressures regulated by instruments. 
The plant handles 4,300 cans of 
milk in the flush season. This in- 
stallation was reported in detail in 
the September 1957 issue of the 
American Milk Review. 


The striking thing about these 
installations is the similarity of com- 
ments from the plant managers. 
They stress improved separation, 
larger capacities with fewer ma- 
chines, savings in labor through the 
use of one pump and through the 
automatic controls. R. E. 
Miller of Turtle Lake Co-operative 


Creamery stressed improved skim- 


use of 


ming efficiency, faster and smoother 
operation. Mr. Hammond at Farm- 
ers Co-operative was well pleased 
with the 


achieved 


increased capacity he 
11,000 pound 


machines were replaced with fou 


when six 


November, 1958 
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To BUTTE k TO TUBULAR HEWTER 


Yc HURNS q “orweet AND DRE K 


The diagram and photograph shown here illustrate the battery 
type hookup as used at Farmers Cooperative Creamery in 
Payette, Idaho. Note position of diaphragm valve in front of 
pre-heater while sensing unit is between pre-heater and sepa- 
rators. This arrangement protects plates against pressure from 
pump yet provides for even feed pressures. Installation is the 
work of engineers from Centrico, Inc., Taylor Instrument Co. 
and Farmers Cooperative. 

also He reported less butterfat loss, bet- 


20,000 pounders. He called 





attention to the fat test of the skim 
which averaged from .05 to .06. 
William Frank at Delaware County 
Cooperative emphasized “control.” 


ter separation and savings in main- 
tenance as a result of fewer pieces 
of equipment. 
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Fiberglas-Plastic Milk Box Is 
Lightweight, Weatherproof 


PRODUCTION OF an ali-new 
molded Fiberglas reinforced plastic 
milk box has been announced by 
P. A. Radocy & Sons. Known as 
the PAR box, it is molded in two 
pieces—box and top. According to 





the manufacturer, the combination 
of glass fibers and thermosetting 
plastic produces a_ sound, high- 
strength, lightweight material that 
is weatherproof, rotproof and re- 
quires almost no maintenance. Color 
is molded into the box. Sun, heat 
and cold do not affect the plastic 
material. 

The PAR milk box is a combina- 
tion box. It will hold six glass 
quarts, nine paper carton quarts, 
four half gallons (paper or glass) 
or one gallon jug. 

\n attractive selection of standard 
colors is available. Special colors can 
be molded into the box on large 
quantity orders. 
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Aluminum Retail Carrier 
Angled for Easy Loading 
FROM THE One-Stop-Service 
Department of Ex-Cell-O Corpora- 
tion’s Pure-Pak Division comes the 
announcement of a redesigned retail 





carrier for Pure-Pak cartons. This 
new carrier is of high grade tem 
pered aluminum and all joints are 
held securely by rust proof rivets. 
The basket itself is elevated so that 
cartons never come in contact with 


the ground. It is angled for ease of 
loading and unloading. 


The carrier’s design features an 
offset center of gravity which lets 
it stay clear of the routeman’s leg 
as he carries it. Since it is com- 
pletely open on one side, the route- 
man is able to display milk and by- 
products to the housewife. 


The carrier will hold 15 quarts, 
pints or half pints, or 8 half gallons 
as well as various combinations of 
different size Pure-Pak cartons. 
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Farm Pick-Up Tanks and 
Trailers Redesigned 
IMPROVEMENTS in the Prog- 


ress-Granco line of farm pick-up 
tanks and trailers have been an- 
nounced by the Progress Manufac- 
turing Company, Inc. Operation of 
the single overhead door has been 
improved by use of a helper spring 
mechanism. The new helper device 
can also be installed on units now 
in service. 

The manhole and dust cover as- 
sembly has also been completely re- 
designed, and features a lower man- 
hole collar, one piece manhole and 
dust cover gasket and an all stain- 
less steel low silhouette dust cover. 


Use of the single overhead door 
to hold the stainless steel ice chest 
in place eliminates need for hold 





down catches previously used. 
Standard accessories consist of 
flange mounted design Viking and 
Waukesha positive pumps, ratchet 
type cord reel and reversible Cen- 
tury electric motors. Heating and 
refrigeration of the rear compart- 
ment are available. The double seal 
door gasket prevents dust in the 
rear compartment. 


An all new line of over-the-road 
transports in all sizes through 5,500 
gallons, featuring the latest design 
ideas, has also been announced by 
Progress. 

Write No. 210c on Reader Service Card 


+ 
Easter Cottage Cheese 
Program Announced 


AN EASTER recording premium 


promotion designed to increase the 


sale of cottage cheese during the 
lL.enten season has been announced 
by the Dixie Cup Division of Amer- 
ican Can, Company. The company 
also reported it will offer 12- and 
16-ounce cottage cheese cup pack- 


ages in five different new Easter de- 
signs. The designs show animated 
animals rabbits, squirrels and 
ducks engaged in such seasonal 





activities as painting an [aster egg. 
Colors are red, yellow and purple. 
All five designs are collated in each 
tube of cups. 


The “Easter With premium 
is a Columbia 45 RPM _ extended- 
play phonograph record containing 
four numbers associated with the 
Lenten season. It will be available 
to consumers for proof of purchase 
and 50 cents. 


Dixie Cup will continue to offer 
dairies its “live baby palm tree” 
premium, available to consumers for 
25 cents and proof of purchase. This 
was so successful during the 1958 
Easter season, Dixie Cup says, that 
it is being retained in 1959. 


Point-of-sale material, emphasiz 
ing both product and premiums and 
imprinted with brand names is 
available. Dixie will handle all de- 
tails of the premium operation. The 
premium offer is good until June 
30, 1959. 
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Truck Refrigeration Unit Is 
Compact, Light in Weight 


The 3 H.P. series of Hunter 
Cargo Coolers, Models H-30 and 
H E-30, for truck refrigeration in the 
down-to-zero and medium tempera- 
ture ranges, has been announced by 
Hunter Manufacturing Co. The new 
hydraulic-drive units maintain ther- 
mostatically controlled temperatures 
down to 0° in 10-14 foot trucks with 
insulation 4 inches thick or more, 





and medium temperatures, in the 
32° to 50° range, in trucks up to 
18 feet long with insulation 3 inches 
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thick or more, the manutacturer 
states. 


Units are of light-weight compact 
design. Inside-body dimensions are 
17” high x 32” wide x 21” deep. 
Weight of the Model H-30 is 320 
pounds. Model HE-30, equipped 
with 3 H.P. electric standby, 220/240 
Volt 3 phase motor is 395 pounds. 


Each model is a one-piece, self- 
contained, factory-package unit, 
pretested and_ refrigerant-charged 
when it leaves the factory, ready 
for mounting in a prepared opening 
in the front wall of the truck body 
above the cab Hydraulic pump 
with kit for power take-off or en- 
gine mounting, as required, ther- 
mometer and flexible hydraulic lines 
are shipped with each unit. True 
reverse-cycle automatic defrost, 
with designed-in water blow-off 
eliminator for protection of cargo 
is available as optional accessory 
equipment. 
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Can Filler Shield 
Features Lucite Peep-Sight 


AFTER on-the-spot research at 
several dairy installations, the L. C. 
Thomsen and Sons Company has 
released its stainless steel can filler 
shield for general distribution to 
the trade. This shield incorporates 
a non-breakable, removable, cleat 
lucite peep-sight to enable the user 
to see when the milk can has been 


filled. 


According to the manufacturer, 
the lucite peep-sight is convenient 





and easy to clean because it simply 
snaps out of the shield for that pur- 
pose. Made in several sizes to fit 
all popular can filler valves, the 
shield costs $15.00 
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Enzymes Add Flavor to 
Italian Cheese 
ENZYME PREPARATIONS 


for favor control and improvement 
in Italian cheese are available from 
Dairyland Food Laboratories, Tin 
“Capalase” Lipase Powder-K is an 
edible standardized natural flavor 
producing enzyme preparation mad 
solely from kid goat glandular 
source and produces a_ definite 
“goaty” flavor as well as an im 
provement 1n body and texture, the 


company states. “Capalase” Lipase 
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THE DEVELOPMENT of a 
new unit, the case stacking aid, has 
been announced by Mojonnier Bros 
Co. This unit is entirely air-operated 
and is designed for simplicity of 
operation. According to the manu- 
tacturer, it has several advantages 
It saves plant space, is economical 
and enables an operator to combine 
the stacking and casing operation 
for greater production efficiency. 

HOW IT WORKS—In photo 1, 
an adjustable platform holds the 
case being filled at a height con- 
venient for easy casing. The oper- 


Unit Simplifies Case Stacking, Saves Space 








ator takes the cartons or bottles 
right off the line and puts them in 
the case. After a case has been 
filled, the operator steps on a small 
metal plate near his right foot, as 
shown in photo 2. This lowers the 
platform, and the operator then 
places another empty case on the 
stack and continues casing. When 
the cases have been stacked to the 
desired height, he presses a lever, 
as shown in picture 3, and a pusher 
arm, shown at the bottom of photo 
4, pushes the stack onto the con- 
veyor line. 
Write No. 211d on Reader Service Card 





Powder—KL is a combination of 
lipase enzymes from kid goat and 
lamb glandular sources. It is used 
exactly the same as “Capalase” 
Lipase Powder—K but produce a 
slightly less “goaty” flavor 


“Italase” Lipase Powder —C is an 
edible standardized natural flavor 
producing enzyme powder from cali 
glandular source and produces fla- 
vors typical of cheese made with 
veal rennet paste 


The company offers Italian 
Cheesemakers a consultation serv- 
ice for the improvement of Italian 
type cheese and invites cheesemak- 
ers to write for further information 
Write No. 21l¢ on Reader Service Card 


Hot Water Heating Boiler for 
Forced Circulation Systems 


AFTER TWO years of research 
and development, Orr & Sembower, 
Inc. is marketing a new hot water 
heating boiler in sizes from 500,000 
Btu/hr. to 20,000,000 Btu/hr. The 
O&S Powermaster hot water boiler 
is designed especially for forced 
circulation hot water systems for 
commercial and industrial space 
heating 


The internal boiler water circula 
tion arrangement permits the Pow- 
ermaster hot water boiler to with- 
stand three times its rated capacity 
in terms of thermal shock, the com- 
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pany states. Both the rate of change 
of internal temperature and high 
temperature differentials across the 
boiler have been considered in the 
design of internal circulation ar- 
rangements. According to O&S, 
four specific advantages apply to 
the Powermaster hot water heating 
boiler: (1) protection against ther- 
mal shock; (2) internal circulation 
path minimizes short circuiting; (3) 
internal distribution system elim- 
inates stratification; (4) uniform in- 


ternal temperature gradients are 
assured. 
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New Firm Will Sell and 
Service Vending Machines 
“EVERYTHING in Dairy Vend- 


ing’ is now available to dairies in the 
East with the announcement of the 
formation of U. S. Automatic Sales, 
Inc., specialists in milk and _ ice 
cream vending machines. The Perth 
Amboy, New Jersey firm will sell 
and trade vending machines, service 
and rebuild all makes and models. 
Write No. 212b on Reader Service Card 


Variable-Speed Drive Unit 
Sealed Against Dirt, Moisture 
A SANITARY type variable- 


speed Motodrive, designed to meet 
industry requirements, has been an- 
nounced by Reeves Pulley Com- 
pany, a division of Reliance Elec 
tric and Engineering Company. 
The unit is finished in high-gloss 








white enamel, and is available in 
sizes from 4% h.p. through 10 h.p. 
Depending upon the output speeds 
required, the variable-speed drive 
units are available with speed ranges 
of up to 10:1 variation, with or 
without single, double or triple-re- 
duction, built-in gear reducers. 


Interchangeable with the recently 
redesigned 200, 300 and 400 Series 
Motodrive units, the new sanitary 
model features sealed inspection 
plates, as well as a flat mounting 
pad to eliminate dirt under the drive 
unit. A built-in speed indicator is 
sealed against moisture and dirt. 
All external areas are rounded to 
facilitate draining. 


Special seals prevent dirt and 


moisture from collecting around the 
shaft or entering the drive housing 
through the shaft openings. Motor 
end bells are designed to meet sani 
tary codes. The speed adjustment 
is provided with an exterior wire- 
and-lead seal to meet state or city 
inspection requirements. 
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Carton Coating Provides 
Tough, Resilient Finish 
SUPER BLEND 


dairy wax, 


manufactured by Quaker State Oil 
Refining Corporation, permits thin 





and tough carton coatings, incor 
porating a high resistance to lactic 
and citric acids, the company states. 
It is also claimed that carton-mak 
ing machines stay clean longer and 
shut-down time and maintenancc¢ 
time is reduced with the use of the 
coating, which is adaptable to all 
grades of paper board 

Other advantages, according to 
the manufacturer, are a_ sure-grip 
finish, reduced wax consumption, 
uniform leakproof coverage and a 
smooth appearance. 
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Tank-Bottom Spray System 
Removes Milk Heat Rapidly 


WITH THE development of the 
“Tank-Bottom Spray Rail” by Dari 
Kool engineers, faster milk cooling 
is now possible. This new spray 
pipe extends the full length of the 
milk tank bottom and is in addition 
to the standard spray rail which 
encircles the top of the milk tank. 





g 


Now 33° ice-water is forced under 
pressure against all sides and the 
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entire tank bottom. Milk heat is re 
moved at a rapidly accelerated rat 


Sprayed water dripping from the 
bottom of the tank washes over the 
entire ice-bank, uniformly melting 
the ice and creating generous quan- 
tities of ice-water for cooling. The 
result, according to the manufac 
turer, is more efficient utilization of 
the ice-bank, faster cooling, shorter 
running time for the compressor 
and lower current consumption. 


Another feature of the new mod 
els is an all-brass water pump with 
75 per cent greater capacity 

The 400 and 500 gallon’ Dari 
Kools have been lowered to make 
milk pouring and tank cleaning 
easier. Tanks are of stainless steel 
inside and out. Capacities from 100 
to 1,000 gallons are available. 
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Easter Basket Containers 
Promote Cottage Cheese 
\ SALES-STIMULATING pro 


gram for the 1959 Lenten season, 
featuring Easter basket design cot 
tage cheese containers, promotional 
material and a stuffed rabbit pre 
mium is now being made available 
by the Paper Container Division oi 
Continental Can Company. The 
containers are decorated with chee 
ful designs in an assortment of gay 
pastel colors. On the 12-, 16- and 
34-ounce tubs, the design is com 
prised of Easter eggs and rabbits 





printed on red, blue and yellow 


backgrounds. The 32-ounce con- 
tainer design consists of rabbits and 
flowers on green, pink and _ violet 
color backgrounds. When emptied, 
the containers are easily converted 
into Easter baskets by punching out 
the marked holes to receive handles 
made of anything from pipe cleaners 
to string 


Continental's Lenten program in 
cludes important sales aids—window 
streamers, retail slingers, bottle 
hangers, newspaper ad mats and 
l-minute radio spots. This material 
is being offered at minimum cost 


Rounding out the program is an 
Easter bunny—with a retail value 
of $2.25—available to cottage cheese 
consumers for only $1.00. Support- 
ing the premium item is another 
complete set of sales aids. 


Metal, paper and plastic lids are 
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available for capping the containers. 
Printed with the dairy’s name, the 
lids will provide a means for han- 
dling the premium distribution. 
Paper lids will be employed as 
coupons while metal lids are of- 
fered with paper discs for this 
purpose. 
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Conveyor Design Uses 
“Swinging Gate” Principle 
THE DEVELOPMENT of a 


new swinging case and stack con- 
veyor, designed to carry stacks of 
cases across a busy alley, has been 





announced by Cherry-Durrell Cor- 
poration. The conveyor employs the 
“swinging gate” principle. Easily 
operated by one man, it is  selt 
powered and self contained. Using 
Cherry-Burrell’s power link con 
veyor chain, the section § carries 
cases and stacks at a 54” per foot 
pitch from a floor level conveyor in 
the refrigerated storage cooler to 
the elevated load out dock at truck 
bed level. 

The 28 ft. section is pivoted near 
one end, and supported by sturdy 
diagonal suspension rods, from a 
swivel directly over the pivot point 
The conveyor can be swung quickly 
and effortlessly out of the path of 
trucks and other traffic without dis- 
connecting chain or track. Opera- 
tion can be quickly resumed by 
swinging the section back in place, 
where it is locked in correct con 
veying position automatically. 
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New Look for Milk 
Delivery Cases 


COLOR-CODED milk delivery 
cases imprinted with an attractive 
design and color pattern, are being 
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offered to dairies by the J. H. Dun- 
ning Corp. Colors available are red, 
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blue, orange, green and black. [at- 
terns come in checkerboard, dots, 
stars and vertical, horizontal and 
diagonal stripes. Dairy identifica- 
tion or trademark can be imprinted 
in either the same or contrasting 
color. Special patterns are available. 


\t no extra cost, dairies can 
order Dunning cases with their own 
exclusive design and color pattern 
Cases will be clearly imprinted for 
maximum visibility 
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Gas Unit Heaters Are 
Silent and Economical 


\ COMPLETE line of gas unit 
heaters that are engineered for eco- 
nomical heating and quiet operation 
has been announced by Kisco Boiler 
& Engineering Company. The new 
unit heaters, known as Kisco Silent 
\utomatic “Gas-Heat” Recircula- 
tors, are self-contained, complete, 
vented units with integral means for 
cire ulation o! air, either by propellor 
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fan or centrifugal blower. Blower 
models are especially adaptable for 
efficient operation through ductwork 


The heaters are AGA approved 
for use with natural, mixed, manu- 
factured and LP gases Chey are 
furnished completely assembled with 
aluminized steel heat exchanger 
tubes and flue collector box, 10 
gauge steel combustion chamber, 
cast iron burners, adjustable circu- 
lating air louvers, summer fan 
switch, automatic fan switch, auto- 
matic fan control and limit control, 
thermo-couple operated safety pilot 
valve, quiet electric motor. Units 
are available in many sizes and 
tvpes for every need 
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Polyethylene Bag Ups 
Cottage Cheese Sales 
AFTER ONE YEAR'S market 
ing trial, it has been reported that 
a clear polyethylene bag, printed 
in red and blue, is performing a top 
merchandising job for dry curd cot- 
tage cheese produced by the Milk 
Department of Safeway Stores, 
Oakland, California. Adopted by 
Safeway approximately one year 
ago, the 32-ounce package manu- 
factured by the Flexible Packaging 
Division of Continental Can Com- 
pany, has won wide consumer ac- 
ceptance, displaying the fluffy cheese 


to its best visual advantage and 
Maintaining peak freshness 


At present, the bag is hand filled 
and check weighed. To facilitate 
this operation, the .0015” polyeth- 
ylene tubing stock is slip-treated. 
The bag’s success, however, has 
prompted a study of possible auto- 
matic packing methods which would 
make possible even greater use of the 
package. 
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‘59 Model Outdoor Vendor 
Features Simplified Design 


THE 1959 model outdoor milk 
vendor, just announced by Jennings 
and Company, incorporates many 
new features which will result in 
trouble-free service and easy main 
tenance, the company states. Ele« 
trical wiring and associated parts 
have been simplified. The vendor 
utilizes a 4-inch thickness of super- 
density VFiberglas which allows it 
to be operated in even the extremely 
hot climates 


Products ranging in price from 





one cent to $1.25 can be sold with 
out changing parts or using tools. It 
will accept any combination of 
coins and also gives change. A con 
trol in the machine makes the coin 
mechanism return any money cus- 
tomers have deposited if the milk 
compartment temperature ts above 
50° F. 

The finish is baked enamel. All 
parts are protected against rust, cor- 
rosion or oxidation 


The vendor will vend half-pints, 
third quarts, pints, quarts, or half- 
gallon cartons made by Pure-Pak, 
Ilreco, Sealright, or Canco and most 
Canadian containers. It also vends 
half-pints, third-quarts, pints, of 
quarts in glass bottles. The mech- 
anism can be set to vend one or 
two containers with the insertion of 
a single amount of money. The ma 
chine is equipped with two separate 
vending mechanisms, each with its 
own coin facilities. 

Accessories available are an illu- 
minated display canopy with a time: 
to control the lights and electric 
counters that record the number of 
sales 

Write No. 213f on Reader Service Card 


213 






















.$ .10 
Sonia! 


lightface, per word 
Minimum Charge 


HELP OR POSITION WANTED 


BOX 


lightface, per word .$ 05 


Minimum Charge . .. 1.00 
NO., DOMESTIC (additional)....$ .50 
(In counting the b 





applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
(Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


lar 


214 


display advertising rates. 


EQUIPMENT — SERVICES — PERSONNEL — ETC. 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 


NOTICE: The publisher disel any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 





We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 












EQUIPMENT FOR SALE 


FOR SALE: 10 gross 56MM round ‘% pint 
bottles 20 gross 56MM square quarts 
“00 gallon Cheese VAT with cutters 100 
gallon round PASTEURIZER, _ stainless 
steel inside and out. Write to: GLENWOOD 
DAIRIES, Howell, New York Phone 444 

11-M-58 

FOR SALE: CANCO FILLER MODEL 
334 FILLS QUARTS, PINTS AND ™% 
PINTS. 7 years old, excellent condition 
overhauled July 358; immediate delivery 
PRICE IS RIGHT. Call or Write: AT 
ZINGEN WHITEHOUSE DAIRY INC 
162 Beacon Avenue, Jersey City 6, New 
Jersey. OLdfield 9-7911 11-M-58 





FOR SALE: ROLLER MILK DRYER 
Buflovak—542’’—Complete with Pulverizer 
produces extra grade DMS Excellent op 
erating condition Will accept best offer 
Write to: GREEN’S DAIRY, INC 201 
N. Highland Avenue, York, Pennsylvania 

11-M-58 


FOR SALE Mojonnier-Dawson, Model 
A-P, automatic filler SEALER for Pure 
Pak cartons ‘zs pints through ‘2 
including spare stapler, second phase 
sealer and extra parts; available Ist part 
of November. Three years old, can be seen 
Write to: BENSON DAIRY, Worth 
ington, Minnesota 11-M-58 


gallons; 


in use 





USED CASES FOR SALE—1,800 % pint 
Tall 24 Bottle Wood CASES complete with 
bottles 1,000—12 Quart, Square, Cumber 
land Wood CASES without bottles. 350 
12 Quart Cumberland Milk CASES with 
Bottles Write to BRINK’S, INC 342 
Dale Avenue Knoxville 


Tennessee 


11-M-58 


We are offering this excellent equipment 


of a recently acquired plant First class 
condition Equipment was very well main 
tained and serviced For more. specifi 


information and prices on any item please 
write, wire or phone. All equipment with 
full controls where needed Friday butter 
CUTTER and BOXES C_.B 500 Ib 
CHURN Motor driven Bagby cheese FILL 
ER and CAPPER No. 172 DeLaval cold 
milk SEPARATOR No 166 DeLaval 
CLARIFIER, 150 gallon C. B. square PAS 
TEURIZER. Two 300 gallon (. B. round 
PASTEURIZERS. C. B. 12 Bottle TEST 
ER—electri« 8 Wide C. B. WASHER ! 
pint to square ‘ gallon. Vacuum FILLER 
(. B. all stainless Model K10 with Econ 
oseal capper Fairbanks suspended Dial 
SCALE 400 Ib. S.S. Scale TANK 600 
Ib, S.S teceiving TANK Vilter Pak 
lcer 3 ton with 15 H.P. Freon Compressor 
and Economizer. Write to: MILLER’S ALL 
STAR DAIRY, 656 E McMillan Street 
Cincinnati 6, Ohio 11-M-58 


FOR SALE: 1 Model 334 American Can 
Container FILLER, excellent condition, 1— 
14 Valve Cemac FILLER. 1—Heil Bottle 
WASHER Model E-l2 wide. Write to: 
JOHANNA FARMS, INC,, Flemington, New 
Jersey. 11-M-58 





EQUIPMENT FOR SALE 


SPECIALS—300 gallon Pfaudler SS Mix 
Holding VAT; 1,000 gallon Creamery Pack 
age SS TANK; 6-Wide Creamery Package 
and 12-Wide Heil Bottkh WASHER for 
! gallons; also all sizes Quart Washers 
Cema¢ 14 Valve Milk Sottle FILLERS 
Cherry-Burrell K-16 and GV20 Vacuum 
FILLERS; 6, 7 and 10 Valve Gravity Type 


FILLERS; Container FILLERS Canco 
Model 15, Model 334 and Model 75; also 
Mojonnier Dawson y gallon Pure-Pak; 


Short Time PASTEURIZERS, 3,500 Ib. to 
7,000 Ib.; Ilreco Pure-Pak FILLER; HO 
MOGENIZERS, 75 gallon to 2,000 gallon; 
100 to 600 gallon PASTEURIZERS; 4 and 
8 CPM Straitaway Can WASHI ; 
and 80 gallon Vogt Ice Cream FRE 
also 80 gallon Creamery Package; 





PRESSORS, Freon 1! 7’ and 
Ammonia 3x3 and 6x6; Sweet 
COOLERS; SEPARATORS; CLARIFIERS; 
Milk PUMPS, centrifugal and _ positive 


many other items Send us your inquiries 
What do you have for sale? 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
P. 0. BOX 82 
23 Congress St., Staten Island 4, New York 
Gibraltar 7-3410 


FOR SALE A-1 
Heil Farm Pickup tank on late 
G.M.C. 450-V8 17,298 miles Will sac 
rifice @ $8,500.00. EARL F. RICH, 2029 
So. Erie, Wichita, Kansas 11-M-58 


condition 1,700 Gal 








FOR SALE: Continental 10 wide Model 


Ss quart pockets, like new Write 
BUFFALO MILK PRODUCERS, 240 Star 
islaus Street, Buffalo, New York 11-M-58 


COX FILLER FOR SALE. Can be in- 
spected at Meadow Pride Dairy, State Col- 
lege, Pennsylvania $2,950.00. For further 
details contact TRIANGLE PACKAGE MA- 
CHINERY CO., 6658 W. Diversey Avenue, 
Chicago 35, Illinois. 11-M-58 


USED MILK BOTTLES FOR SALE 
tound Square and oblong 
» pints through gallons 
Cheese and Sour Cream Jars 
38mm through 2% capseat 
Write for price and availability list 
STUART W. JOHNSON & COMPANY 
611 Main Street Lake Geneva, Wisconsin 
11-M-58 


FOR SALE: 1—Plate COOLER, C. P 
multi pass all stainless steel 00 gph 
HOMOGENIZER, C. P. 500 gph, excel 


lent condition Write to UNIVERSAL 
OAKES EQUIPMENT, 304 Vermont Ave 
nue, Dayton, Ohio 11-M-58 


FOR BUTTER PATTIES: WAXED 
U-BOARDS, 6” x 15%”, 16 point double 
white, $9.00 per thousand or 51%” x 634”, 
$3.00 per thousand. Samples cheerfully 
sent upon request. Write to: BORAX 
PAPER PRODUCTS COMPANY, 350 East 
182nd Street, Bronx 57, New York. 

11-M-58 


American 


EQUIPMENT FOR SALE 


USED EQUIPMENT FOR SALE: Hand 
Operated Cottage Cheese FILLER, 375 
lb. C.B. CHURN. 3 H.P. Freon COM 
PRESSOR; 3 x Ammonia Self Contained 
1 Lot Bottle Conveyor and Power UNIT 


4 Ft. Tubular COOLER all 8.8. complete 
with Covers; Cabinet COOLER; 24 Valv: 
Cc.B FILLER *% pints through gallons 
c.P. No. 26 % pints through % gallons 
Meco Can FILLERS; 7 Valve C.B y 
pints through 2 Gallons; G100 c.B 
FILLER ly pints through oblong y 
gallons; Ilreco Pure-Pak FILLER for 
nested cartons Mojonnier-Dawson for 
Canco and Pure-Pak cartons; Triangle 
Bagby for Seal King cartons; C.P. No. 27 


FILLER % pints through % gallons; Neco 
foot operated FILLERS for gallon jug 

300 gallon American HOMOGENIZER; 300 
gallon C.B. VISCOLIZER; 300 gallon 
Manton Gaulin, 400 gallon VISCOLIZER, 
single and three headed Alumn Seal units 
Taylor 10 quart FREEZER, 100 gallon 
Damrow MVL PASTEURIZER, 150 gallon 





S.S. inside and outside Buttermilk PAS 
TEURIZER, 200 gallon Pfaudler PAS 
TEURIZER, 200 gallon S.S inside and 
outside S.S. PASTEURIZER, 250 gallon 


8.8 inside and outside PASTEURIZER 
2 C.P. 150 gallon S.S. inside and outside 
PASTEURIZER, 200 gallon Wright Rect 
angular PASTEURIZER, C.B. 4 Ft. 1%” 
PRE-HEATER, 25BB PUMP and DRIVE 
10BB PUMP and DRIVE, Misc. 1%” Sani 
tary and water PUMPS, Receiving Room 
Equipment, 1 Set with Printomatic Scale 
ind 1 set with two compartment drop tank 
30 Lb. Butter SCALE, DeLaval No. 142, 
DeLaval N« 172, DeLaval No. 36W, Rite 
way Triumph, DeLaval No 136 1000 
gallon Storage TANK Jaleo 24 Bottle 
TESTER, 1 Lot of Indicating and Record 
ing THERMOMETERS, Continental Model 
O WASHER 6 Wide % pints through 
square % Purity 3 CPM Can 
WASHER, Campbell 3 CPM Rotary Can 
WASHER Mist 10 Ft Pipe Washing 
TANKS Vilter Pak Icer Storage Bin 





gallons 





Friday Butter Printer 1 used S.S 
Tubing and Fittings, 1 Lot used MOTORS 
Many other items availablk Write to 
STUART W. JOHNSON & COMPANY, 611 
Main Street Lake Geneva, Wisconsin 
10-M-58 


BARGAINS FOR SALE 

The RUDERMAN MACHINERY EX 
CHANGE of Gouverneur, N. Y., one of the 
larges diversified Machinery and Equip 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
ind MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
f every description also available Our 
PRICES ARE RIGHT but a fraction 
of the original cost Write. wire or phone 
your needs. Full information and prices 
will be promptly supplied 


THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N, Y 
Phone 234 
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EQU IPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
‘FOR SALE: Sweden Superspeed BOILERS: HIGH PRESSURE, We FOR SALE: Manton-Gaulin HOMOGEN- 
FREEZER. Excellent ondition. Ideal Carry a large selection of ASME National IZERS. Rebuilt and Guaranteed. Model 
for malts and different types freezings Board high pressure boilers, gas, oil and CGD in sizes 125, 200, 300, 400 and 500 
$854.00. Write to: J. J. AUSTIN, COUN coal fired, ranging from 10 to 1,000 h.p. GPH. Also Model 200 EK MACHINE. Write 
TRY CLUB DAIRY, 5633 Troost, Kansas Each guaranteed in excellent condition. to: OHIO CREAMERY SUPPLY COoM- 
City, Missouri 11-M-58 Sale sheet and complete data sent upon PANY. 4180 Lorain Avenue, Cleveland 13. 
request. Write to WABASH POWER Ohio. 11-M-58 
FOR SALE 1,300-——24—'2 pint tall EQUIPMENT COMPANY, 9750 Skokie 
square United, Cumberland and Superior Bivd., Chicago, (Skokie), Hlinois. 11-M-58 FOR SALE: Two 3,000 gallon Alloy p 
Wire CASES; 600 30—% pint round Wire ucts Storage TANKS, stainless steel in 
a S; 600 T square quart Wire CASES SPECIAL—1.000 gallon Cherry-Burrell side and out, horizontal, cylind al, 108/77 
5 24% pint tall square Cumberland Cold Wall Processing VAT, Model DP outside dia., 120% cold wall surface, com 
Wood CASES; io 20 square pint Cumber condition like new plete with accumulator and necessary am 
land Wood CASES, never used; 550 20 monia control Horizontal agitator witl 
'e pint round Wire CASES ee 600 WE FLY TO BUY master gear head motors. Tanks like new 
§—% gallon square Barker Wi ‘ASSES - ’ : Secellent con o »wroximate 7 vears 
1,400 16 quart or % gallon ¢ tbo rl ind LESTER KEHOE MACHINERY CORP. oa a i oe gg =o 1 ‘19 a Mr “ 
Wood paper CASES” with metal bottoms P. 0. BOX 82 loaded - ustomers ruck at Norwood 
250 16 quart or 9—! gallon Erickson 23 Congress St., Staten Island 4, New York Ohio $8,000 each both tanks for $15,000 
metal paper CASES used 1 year; 140 Gibraltar 7-3410 Contact Mr. Robert Lindner, UNITED 
“0 » pint square squat Wire CASES 11-M-58 DAIRY FARMERS Norwood, Ohio. MEI 
1,300 4 square gallon Wood CASES, O.D rose 1-3385 11-M-58 
Se, * ee a a KOR SALE: Two 12 ft. ice cream bodies 
‘ASES; 200 orcas 38MM A pint = tall complete with refrigeration. Both are alum FOR SALE Canco N 4 Milk 
square bottles; 15 gross 48MM square pint inum vans. BRIDGEMAN CREAMERIES FILLER, purchased in 1953, Serial Numbe 
bottles blown lettered ;0)) «6gross 48MM Minot, North Dakota 11-M-58 78668, variable speed drive motor start 
2 gallon square bottles; 20 gross 56MM ing ind =control equipment—elide dis 
gallon square bottles », 600 18MM FOR SALE: One Filomatic Paper Bottle charge—two_ valve cleaning and = storage 
square gallon jugs with handles plain ex machine, handles Pure-Pak containers from racks—change parts for quarts, pint 
ae Oe CS nme > BEE Cee CAeee half-pints to half-gallons inclusive Ma pint, %% quart. Write to: ROC HESTER 
cam, Be neces te Us. Write of legnont chine in good shape. Write: ISALY DAIRY DAIRY COOPERATIVE, Rochester, Mir 
IDEAL DAIRY SUPPLIES, 4933 W. Full ak 4neh Uhdhanten hea Coden meat 11-M-58 
erton Avenue, Chicago, IHlinois relephone Ohio 11-M-58 
NAtional 2-4652 11-M-58 ‘ 
FOR SALE 1958 De Laval complet aah’ eienk ein oe i reseed ‘aan 
ALUMA-SEAL CAPPING EQUIPMENT short-time pasteurizer Manton-Gaulin 250 fre automatk BOILER Two 186 gallo 
FOR SALE 1 48 MM Aluma-Seal unit ib. homogenizer, with motor Basco hoode CP PASTEURIZERS 200 gallon Cherry 
— for right hand filler with vacuum pump 100 gal. vat pasteurizer Refrigerated 700 Burrell HOMOGENIZER. 400 gallon Cheesé 
and motor and 6 cappers Good cond gal Sunset bulk tank Stainless steel VAT 4 000 ere COOLER and 
tion $600.00 Write to: CO-OP DAIRY Sharples clarifier Available immediately eovere Damrow 4.666 ib. filter Cherry 
— 665 McAlister, Waukegan, Ilinois FARMINGTON DAIRY, Farmington, Min Burrell 6-20 FILLER. 1,160 eafion brine 
375 11-M-58 aeetceanes cliente TANK and COILS. Several pumps, wash 
o FOR SALE—1952 Chevrolet 1 - ca koe "Ve —y “aes ul mts gt if 5 A 
iy FOR SALE Hot and cold Milk CLARI with 9 foot wholesaler’s milk body in taken tomether or will aell aemarateiy. Writs 
mania c ms - eae i z : separa ! 
let« FIERS SPARATORS—sizes E104 to 192 sulated $850.00 W rite to ROBERTS iin CROCKER ENTERPRISES 29th & 
ly HOMOGENIZERS—125 to 2000 gallon. MA FORD SALES, 112 So. Ottawa Avenue Foneka Boulevard. Topeka. Kaneee 
he | Morpac Wrappers—2” Viking Bronze pumps Dixon Illinois Phone 2-1641 ask for 11-M-58 
ou | motor driven Jr Vacreators stainless Bud Wilson 11-M-58 
, i steel. PASTEURIZERS and other equip 
B ment WANTED Good grade A equip FOR SALE—Fairbank-Morse Overhead We have for sale 1—Only DeLaval Clari 
1 ment Homo heads repaired Write to Suspension Seale, 2 Wright Weigh Tanks, fier and 1—Only Waukesha Pump W rite 
for CENTRAL WEST Box 222, Mokena 1 Swing Dump. Write to: CHESTER to: DENEEN’S DAIRY, Sharpsville Penn 
for Illinois. KEllogg 2-2644 11-M-58 DAIRY, Chester, Illinois. 11-M-58 sylvania 11-M-58 
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foamless filling valve | J auLahiuaelee . 
LEA D ERSHIP ” is "Four-Square” 





. . . for even, foamless > No. 607-5 
“Ty flow of milk, skim- : “New 
= 2 yg 000 milk, buttermilk, whey df = » .Four-Square"’ ¢ 
100 7 and ice cream mix. Benste came No. 607-28 y "New Ob-Six" 
~ Used with milk meter SSR Sep Stacks with 9 half No. 607-29 
-- | b 4 ra i several valves can be gallon and 16 quart 
~ * p placed at a single tap Po; Paper we 607-29 
place for different , 
n product measurement. 
- h oO u r Catch on valve handle 
we keeps it in Open posi- 
tion . . . frees opera- 
; flo te tor for other duties. 
All contact parts of 
he es stainless steel. SS per 
= Cc a p a Cc f t y forated discs. 
7 New Display Carrier 


i No. 644 & 
ur ‘ 


on 


“sna WRITE FOR COMPLETE DETAILS 





es ! “Econ-O-Case” 
D'ORSAY EQUIPMENT COMPANY, Inc. | fiieecane: 
. +] . with or without Main Office: Battle Creek, Mich. 


Dairy and Ice Cream Plant Equipment and Supplies 


58 662 CROSS ST MALDEN 48, MASSACHUSETTS 
Write No. 215a on Reader Service Card 


steel corner posts Branch Plant: Wilkes Barre, Pa. 








Write No. 215b on Reader Service Card 
onthly November, 1958 215 
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EQUIPMENT FOR SALE 





MILK BOTTLES A AND C ASES from half 
pint to gallon jugs, all milometers from 
38 to 56. Also Dairy Equipment in the 
finest condition. WE BUY AND SELL. 
Write to L. B. LEWIS, 12 Sheffield 
Avenue, Pawtucket, Rhode Island. PA 
2-3965. 11-M-58 





FOR Ss SAL E: One Creamery Package, ten 
wide Bottl WASHER, Type C, Square 
tall half-pints to square quarts. Good 
condition, 12 years old. Priced to sell. One 
3agby Single line Ice Cream cup FILLER. 
Model M-3A. Equipped for three ounce and 
six ounce cups. Five years old, excellent 
condition, original price $6500. Make us 
an offer. One Anderson Sandwich SLICER 
Model 170L. Only 2 years old in excellent 
condition, original price $3500. Will sell 
right. One 200 gallon Damrow Cheese VAT. 
Model 2, Type M. Stainless Steel inside 
and out. No reasonable offer refused. One 
Set Receiving Equipment 1000 pound 
Toledo SCALE Dial Type with print-o 
matic attachment. One 100 gallon stain 
less steel Dump TANK. One 200 gallon 
Manton Gaulin HOMOGENIZER, Make us 
an offer. Write or wire BARBER PURE 
MILK COMPANY, 845 West Fairview 
Avenue, Montgomery, Alabama 11-M-58 

FOR SALE—MERGING 
AVAILABLE: 300 








Pp PLAN’ TS HAVE 
Gal/hr. C.B. VISCOL- 





IZER; C.B. 6 Qt. Wide w ASHER, 
6W- SN-27 : ee aval CLARIFIER, No, 
236; .B. Vat PASTEUR IZE ; 
100 gallon C % Vat PASTEURIZER; ry 
gallon C.B. _Round PASTEURIZER, No. 
2458; C.B. 7 Valve FILLER, 670-R.H 


Waukesha Positive PUMP, BB28698-R-Size 
Waukesha Positive PUMP BB31866R- 
Size 10; Gravity COOLER; Assorted 1%” 
FITTINGS; Babcock TESTER. THIS 
EQU IPMENT HAS BEEN KEPT IN A-1 
CONDITION. Write to W. B. BAKER & 
SONS DAIRY 4461 Montevallo Road, 
Birmingham 9, Alabama. LYric 2-6394. 

11-M-58 


23; 





FOR SALE: THE PRICE IS RIGHT 
400 gal. and 500 gal. C.P. round vertical 
Multi-Processing Vats; (2) 2,500 gal. Heil 
and (1)—2,875 gal. Heil Trailer Tanks; 
32x72" Buflovak, 32/7x100’ Buflovak; 
42’7x90’" Buflovak, Double Roll Dryers; 36’ 

72” Rogers Vacuum Pans; Ste-Vac 


Rogers, 72 
SV-8 7,000 lbs. per hr. Preheater; Mojon- 





nier and Harris 19,000 to 24,000 Ibs. per 
hr. Preheaters; C-B Cooler with 35 Super 
plates in 2 sections; York Cooler, 36 type 
H.S. Plates in one section; CP Full Flow 
Plate Exchanger, 88 Plates in three se 
tions; 1,000 G.P.H. Cherry-Burrell Homog 
enizer; 1,500 G.P.H. Manton-Gaulin, two 
stage Homogenizer; 2,500 gal. horizontal 
Storage Tank; 1,000 gal. C.P. Refrigerated 


horizontal 
horizontal 


gal 
200 


Storage 
Storage 


Tank; 400 
Tank; 3 


Pfaudle: 
gal. con 





verted Truck Tank for inside’ storage; 
3,500 gal. Trailer Tank Several Mojon 
nier and Jensen Cabinet Coolers, various 
sizes; Many additional pieces BEST 
EQUIPMENT COMPANY, 1737 Howard 
Str , Chicago 26, Illinois \ Mbassador 
2-1452 11-M-58 

FOR SALE—Milk Cases for square 
quarts, pints and half wood wire or 
aluminum $1.25 each. Half pints for squat 
or tall Wood 2-quarts square (6) $1.25. 
Holding tank 300 gallon stainless steel, 
ammonia plate, angle propeller type agi 


tator $600.00 Creamery Package 300 








stainless steel coil vat Cherry 
3urrell 6-18 Filler and $250.00 
Manton Gaulin 125 gallon 5 Freon 
4%2x3% self container Vilter, is H.P 
motor $500.00. Transport 3,500 gallon 
Heil tank on tandem semi $3,000.00. 3.000 
gallon glass holding tank, motor and agi 


tator $400.00. Creamery Package 200 gal 
lon stainless steel coil vat $250.00. Cherry 
surrell 150 gallon stainless steel pasteur 
izer $250.00 garrett 100 gallon $200.00 
Victor can washer $100.00 Wire cases 
12 paper, quarts $1.00. Hansen culture 
cabinet $25.00 Fortney Ice Cream body 
900 gallon, Dole Plates, 2 H.P. compressor 
$500.00 We buy, sell and trade Write 
us what you need. GORDON EQUIPMENT 
COMPANY, 6530 West Jefferson, Detroit 
17, Michigan 11-M-58 

FOR SALE USED WOODEN CASES 


20 squat 
%-pints 


square ‘%-pints. 24 
20 square pints 
20 paper quarts 20 cottage 
USED WIRE CASE 30 tall 
pints 12 square quarts. 12 
top quarts USED 


tall square 
12 square quarts 
cheese jars 
square %- 
square cream 
ALUMINUM CASES 
-9 square pints. All Wooden Cases can be 
overbranded with your name Write to 
STUART W JOHNSON & COMPANY, 
Lake Geneva, Wisconsin 





11-M-58 


EQUIPMENT FOR SALE 





Farm Pick Up Truck TANK 2,800 gal 
lon, used, good condition Used 2,800 gal 
lon Farm Pick Up TRAILER. Excellent. 
Write to: HACKETT TANK COMPANY 
INC., 541 South 10th Street, Kansas City 
Kansas MA 1-2363 11-M-58 

SALE Priced fc Quick Sale. 6’ dia. 
VACUUM PANS, 32” x 90” x 120” 





ROLI DRY ts Write to 
EQUIPMEN ‘CORPORATION, 
6th Street, Philadelphia 22, Penna 


DOUBLE 
PERRY 
1409 N 


SPECIALS 


compartment 


1,600 Porterville 2 
ind TRUCK 
2,760 gallon Heil SS TANK and TRAIL 
ERS; Cherry-Burrell Plate COOLER for 
mix 1,500 Ibs 3 Wing and 6 
Cabinet COOLERS 


WE FLY TO BUY 
KEHOK MACHINERY 
Pr. Oo. BOX 82 
Staten Island 4, 

7-3410 


gallo 
TANK 


5.5 


wing SS 


LESTER CORP. 


23 Congress St., New York 


Gibraltar 
gallon insulated 3.5 
TANK purchased 1956. 2 150 
lon CB pasteurizing VATS complete with 
thermometer and controls 1 100 gallon 
CB pasteurizing VAT complete with ther 
mometer and controls. 1 ® gallon per 


FOR 


Stora 


SALE: 


1,000 














hour CP Multiflow a! 1 
Fort Wayne glass FILLER ly pints 
through % gallons 1 Mojonnier Dawson 
% gallon Paper MACHINE. 1—Sturdy 
Bilt Bottle WASHER. 1 No. 10 Look Out 
BOILER i—Surface COOLER 48 x 32 
2 Freon COMPRESSORS complete. Write 
to: RYAN MILK COMPANY, Murray 
Kentucky 11-M-58 
FOR SALE—DeLaval 226 Clarifier, 3 ph. 
excellent $300—; Gaulin 400 homs. C.G.C. 
$100—; O.&B. 2% C.P.N rotary can 
washer $275—; 75 gal. purity cheese Vat, 
SS inside, steel outside $225—; 24 bottle 
Centrifuge $50—; 1%” tri clover centri- 


% hp. 3 ph., excellent, 
il soaker washer, through 





ral milk Pump, 








quarts, $100—; h.p. lookout, flueless 

boiler, stoker, mdensate return $400—; 

10 gal. - tilt batch freezer, freon, 

with 10 hp. Br 1er Compressor, and 

cooking tower will operate small harden- 

ing room, $1,800—; 5 h.p. 3 ph. motor 

$65—; 1 h.p. G.E. 3 ph. motor, 220-440, 

$40—. Write to: KOFFEE KUP RES- 

TAURANT, 3523 State Ave., Ashtabula, 

Ohio. Dial WY-27121. 11-M-58 
FOR SALE—MILK CASES FOR GLASS 

BOTTLES 

50 Wire Quart 12's for Tall Round 
Bottles 

100—Wire Pint 20's for Tall Round Bottles 

550—Wire Half Pint 20's for Tall Round 
Bottles 

1.000 Wood Quart 12's for T Square 
Bottes 

1,500—Wood Half Pint 24's for Tall Square 
Bottles 

500—Wood Half Pint 20's for Squat Squar 


Bottles 

Excellent condition—75ce each F.O.B 
LIBERTY MILK COMPANY, Cumberland 
Maryland 11-M-5s 





EQUIPMENT WANTED 


HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Manu- 
facturing Co., for Eecon-O-Seal hoods or 
by Aluminum Co., of America for D. M. 


hoods. Write to: Box 189. 11-M-58 
WANTED Used Bantam type Soaker 
Bottle WASHER for % pints througl 
ctangular zallons Wr JOR 
DAN’'’S DAIRY, INC nx. DD. me 1 Rens 
selaet New Yorh 11-M-58 
WANTED Good used Wire or Wood 
‘ASES. Write to: Box 188 11-M-58 











USED DIVCOS Immediate Delivery 
ully mditioned ind guaranteed 
some in is is’’ condition Most odels 
1947 and later ALSO OTHER oo 
INCLUDING PANELS Writ i 
0 omplete listi W t 
DIVCO rRUCK SALES INC 
G nal Tis Detr 4, Michiga 
ste Ogor 

USED TANKS FOR SALE—1 Heil 1,500 











gallon pick-up 1 Hei 100 gallon trailer 
ized bulk pick-up Many other tanks avail 
ible Send us your nquiries Write to 
STUART W JOHNSON & COMPANY 
611 Main Stree Lake Geneva, Wisconsin 

11-M-58 

WANTED 
WHEY WANTED: COTTAGE Menem 

WHEY SUPPLY IN THE INITE D 
STATES WILL MAKE . CON 
TRACT IN ANSWERING, STATE VOL 
UME OF WHEY WATER SUPPLY 
BOLLER AND BUILDING SPACE 
AVAILABLE FOR CONDENSING PUR 


WRITE TO: BOX 193 11-M-58 


POSES 
TO BUY: Skimmilk and sur 
lots; rett 


have tor 


WANTED 
plus milk in 
ilk handling 


tank and 


equipment sale or 











er tion tanks for milk W rite 
GALLAGHER 3 East 
1 \venue Hazletor Pennsylvania 
11-M-58 
DECAL TRANSFERS 

TRUCK fo ne ALS: No charge for 
sketct B nt ind §=6©Durable: Easily 
\ ied Wi for samples ALLIED 
DECALS, INC. -» 8354 Hough, veland 3 
Ohio 11-M-58 
TRUCK LETTERING AND TRADE 
MARK DECALS made for trucks and 
store advertising Easily pplied, economl 
ll ir S il rv large needs W rite for 
italo MATHEWS COMPANY, 827 50 

Harv Oak Park, Hlinois 11-M 





EQUIPMENT WANTED 


WANTED: Starting Milk Product Plants 
need TANKS, Truck TANKS, Roll DRY- 
ERS, Spray DRYERS, EVAPORATORS 
Vacuum PANS, round Processing VA’ 











he FB y PASTEUR IZERS, HOTWELLS, 
PREHEAT tS, SEPARATORS, HOMOGE 
NIZERS, BOILERS, COMPRESSORS, In- 
take Equipment. Write to: Box 186. 
WANTED: BOILER, 150-200 H.P., Gas 
high pressur Write to: BISHOFF WAY 
NESBURG CREAMERY Waynesburg 
Pennsylvania 11-M-58 
“Tall type’? quart MILK BOTTLES. 
Square or round. Not lettered. 5x5 Am- 
monia COMPRESSOR. Write to: O’NEIL 
DAIRY COMPANY, Ames, Iowa. 11-M-58 





WANTED: Stainless steel or aluminum 
CHURN in good condition, 350 to 550 gal 
lon size Contact R. N. Hurst, BROUGH 
TON'’S FARM DAIRY, Marietta, Ohio 

WANTED Used boilers high or low 
pressure Also used smoke stacks and 
other boiler room equipment Send infor 
mation and prices OTTO BIEFELD CoO 
Watertown, Wisconsin 11-M-58 

WANTED: Fully refrigerated Ice Cream 
trucks Bodies of 12,000 gal apacity or 
over Must have self-contained units on 
truck. Send photo, truck model, body year, 
ind price Write to Box 185 11-M-58 

American 


BUSINESS OPPORTUNITIES 


PLANT—Grade A 
and other Dairy 
Retail and Whole- 


DAIRY 
Cream 
size, 





FOR SALE: 
Milk Plant, Ice 
Products. Medium 











sale. Growing community in Midwest. 
Reason for selling —Stockholders. Write 
to: Box 187. 11-M-58 
FOR SALE Dairy Farm containing 80 
res irrigated land, 80 ows milked in 
modert parlor barn plant 
which bottles routes, 1 
wholesale r fron 
Denver, Colo > mod 
rn ill or part more in 
formation, w 1-M-58 
FOR SALE: Ice Cream and Retail store 
with fountain, making own ice cream and 
light lunches; in family for 2 ears Ex 
ellent location with good business Equi 
ment in <A-1l_ conditior Real estate f 
wanted otherwise good lease Write to 
KLEASNER’S, 134 N. State Street, Belv 
dere, Hlinois 11-M-58 
DAIRY PROCESSING—Fstablished 30 
ears — ‘sule-retail st completely 
modern ellent processing equipment, 
rucks tetwe in service 1957 sale $92,897 
\-1 reputation bottles for other dairies 
Kastern City, price $75,000, terms Write 
»: Box 178 11-M-58 


Milk Review and Milk Plant Monthly 




















athly 





























BUSINESS OPPORTUNITIES HELP WANTED HELP WANTED 
FOR SALE Dairy 1.500 quarts p REPRESENTATIVE WANTED A re SALES MANAGER WANTED-—Leading 
lay, 6 days, 75 Wholesale, 3 trucks. All liable manufacturer selling nationallly t« Midwest manufacturer of mechanical equip 
equipment ir good conditior Dispensers the Dairy and ‘ream Industry is nent, et« for dairy ind related indus 
(9). Cement Block Plant, 7 room moderrt lesirous of adding ew men in valuable ries, seeks experienced man under 45 to 
house if wanted $40,000 without house nd productive territories These direct National Sales rganization and 
$50,000 with house Owner wants to retire men should know industry and pos- handle National Accounts Write fully 
Write to: GLENWOOD DAIRIES. Howell sibly have another line which they are giving qualifications. salary range, enclos« 
New York 11-M-58 now selling to his trade If you are ir photograph, ete to Box 174 11-M-58 
i position to extensively cover your terri 
DISTRIBUTORS: Sensational new 2 at tory with an outstanding line already SALESMEN WANTED Leading Mid 
Pure-Pak milk carton handle Called established and well known here is an west manufacturer of mechanical equip 
“MAKE A PITCHER” converts 2 at. milk unusual opportunity to. substantially in ment, etc for dairy and related industries 
cartons into easily handled milk pitcher rease your earnings Write fully, stating seeks experienced salesmen for East coast 
Made of attractive plastic, suggested retail experience lines handled and territory Middle West and West coast Write fully 
- ae ALCONN PLASTIC COMPANY. Haz covered All replies confidential Write to giving qua lific ations and enclose phot eraph 
ardvill Connecticu 11-M-38 tox 182 11-M-58 to Box 175 11-M-58 
SALES REPRESENTATIVE: Nationally HERDSMAN—FARMER Young mart 
SERVICES known Manufacturer has immediate and vanted for New England registered Hol 
xcellent opportunity for Sales Repre stein herd Must take charge of breeding 
va) ~ DTP IIT cian. all sentative in protected territories of Ohio. program and related farming for 2,000 
SCALE REI iG We repal Porson Wisconsin and Iowa to sell established acre farm Prefer college-trained young 
Balances and all other makes of real ustomers and increase volume to the man with practical experience (ood sal 
test and moisture test cales All worl Dairy and Ice Cream trade Write fully, iry, house. and benefits provided Refer 
cuaranteed Write to CREAM CIty stating experience lines handled and ences Write to: Box 176 11-M-58 
SCALE COMPANY 1608 West Clavbourr erritory covered Write to sox 183 
Street, Milwaukee, Wisconsin 11-M-i —— SALES MANAGER WANTED"'—For a 
medium-size milk plant in Central Georgia 
MILK ROUTE SHEETS: To fit your RESEARCH AND PRODUCT DEVEL Should have solidly successful experience 
t oY t aT ‘ ee OPMENT Expanding research organiza both as Salesman and Sales Manager 
binders a lowe cost Milk statements o1 tion needs a Project Leader for independent Must have both retail and wholesale ex 
Bills. Daily reports. Ledser sheets. Write research in the dairy foods field. Master’s perience and background All replies will 
to: MOSE PEARLSTONE, VP. O sox 60 degree in dairy or technology. two or be kept completely confidential Write to 
St. Louis 66, Missouri 11-M-58 three years’ experience in a research lab Box 177 11-M-58 
oratory preferred benefits including 
SANITARY VALVES—REBRUILT WITH profit-sharing retirement plan Relocation DAIRY MANAGER -Night man for large 
STAINLESS steel for raction of the it company expense Omaha, Nebraska milk plant in New York City Must be 
vost of new Write to BADGER VALVE For an interview 1 complete resume rece pane Nanay snthod al aan ‘a 
REBUILDING COMPANY W ithe Wis of education experience to Frank X history to Box 179 11-M-58 
onsin 11-M-58 Walsh FAIRMONT FOODS COMPANY 
201 Farnam St Omaha 1, Nebraska 
11-M-38 WANTED Sales manager ind Super 
COST REDUCTION — FLEET AND visor to take charge of routes and sales 
. _— , > TE aun for medium-size dairy operating wholesalk 
DELIVERY INQUIRIES INVITED. R. P. WANTED Young lal With executive ind retail milk routes located in fast 
BOWLER ASSOCIATES, INC. TRANS- ind sales ability assist manager of growing area in Michigan. Opportunity un 
PORTATION CONSULTANTS, 2279 medium size milk in Michigan Must ogy Heng Mee ag com a ee Se 
HEMPSTEAD TURNPIKE, EAST MEA- have technics cas. _ eCeee saleswork. Submit complete resume of 
i ; ; opportunity for qualified man Write full qualifications in first letter All Corre 
DOW, LONG ISLAND, NEW YORK, nformation in confidence to Box 184 spondence kept in strict confidenc Write 
PERSHING 1-4027. 11-M-58 11-M-58 to: Box 180 11-M-58 








LA CROSSE “SUPREME” 
MILK COOLERS BUILD NEW 
PROFITS FOR YOU! 


PLUS 
SERVICE 
FOR 
SCHOOL 
MILK 
PROGRAMS 





Add to your profits by featuring the La Crosse 
“Supreme” Milk Cooler . . . a dry storage, elec- 
tric complete cooler with grey hammerloid 
enamel or stainless steel finish. Available 4’ and 
6’ lengths . . . capacity 2 pt. sq. 315 and 504. 


Write today ... for complete information 


LA CROSS 


COOLER COMPANY 
3001 LOSEY BLVD. LA CROSSE, WIS. 


EXPORT OFFICE: 80 BROAD ST., NEW YORK CITY, CABLE: EXIMPORT 
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Low Cost Jug Handles 


for store and retail bottles 






With Stainless Steel 
One Piece Clip 
EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 


) FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 
ATTRACTIVE + STURDY » CONVENIENT 


Waxy Outstanding t CUP MADE OF Stasaless Stee 


LONG LIFE. NO RUSTING 


Features ¢ BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC «FINISH 











HOLDS SECURELY - CANNOT BE PULLED OFF. 


JUGS WITH *"Thsdfty -Aandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 


_ 


AVAILABLE FOR EVERY STYLE & FINISH 
OF GALLON & HALF-GALLON BOTTLES 


*t HANDLES EASILY REMOVED FROM BROKEN & 
DISCARDED BOTTLES FOR UNLIMITED REUSE 


HAYNES 


aunen CARES SOD CES THE HAYNES MANUFACTURING CO 
HEP: ORDERING SPECIF DEL, SIZE & FINISH OF JUG CLEVELAND OHIO 


OR ELSE SEND SAMPLE BOTTLE 








DAIRY NAME CAN BE 
DIE STAMPED ON CLIP 
MINIMUM ORDER 25M 
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— Modern, Bold Design for 


Statement required by the Act of August 


24, 1912, as amended by the Acts of March “Dual-Pak” Cartons U 


HELP WANTED 





Nationally known manufacturer desires 3, 1933, and July 2, 1946 (Title 39, United c 
enh te job farm pick-up truck tank line States Code. Section 233), showing the DISTINCTIVE PRODUCT and “ 
a ans pi 4 , . » ownership, management, and circulation of — . ee as . pa DM . 

: ; - : rand identification is achieved in 
in nt ye . . 
" AMERICAN MILK REVIEW & MILK : i F | 

: a ee a PLANT MONTHLY published monthly at the newly designed containers for V 

seas go "“Mississipp! New York, N. Y., for October 1, 1958 Wyandotte “Dual-Pak” products. c 

, e esse é é € é a SSisSsipp rosa” . . 

4 Louisiana, Arkansas, Missouri 1. The names and addresses of the pub Che new carton and case design, in 

5. Texas. Alabama, and New England lisher, editor, managing editor, and busi red and black on bleached white 
ea — Pate gg aa a a oa . stock, features panels uncluttered 

aber va arren * ave o ‘ - , . . . 

HELP WANTED: Exclusive territory to Editor. Norman Myrick, 92 Warren St with text or decoration, enabling 

» hard working salesmen who are making New York 7, N. Y - a 
calls and who wish to handle our adver 

tising materials and route salesmen train 2. The owner is: Urner-Barry Company 

ing literature on part time commission 92 Warren St New York 7, N. Y.; Harold 

basis LUTHER KOHR DAIRY ENTER Kk. Taber, John C. Taber, Paul H. Taber 

PRISES, 517 Curtis Drive Morrisville Raymond H. Taber Frank E. Urner, the 

Pennsylvania 11-M-58 address of each of which is 92 Warren 


St New York 7, N. Y Zella F. Urner 


MANAGER OR SALES MANAGER with Springfield. N. J 


full knowledge of ice cream sales and pro 


duction; send full information, references 3. The known bondholders mortgugees 
and salary desired to CANDY KITCHEN and other security holders owning or hold 
ICK CREAM COMPANY c/o Maywood ing 1 per cent or more of total amount of 
Proviso State sunk 411 Madison Street bonds, mortgages, or other securities are 
Maywood, Illinois 11-M-58 Harold KE. Taber John C. Taber, Paul H 





Taber Frank E Urner Norman Myrick, 
the address of each of which is 92 Warren 


St New York 7, N. Y Edna M. Taber, 
“61 Woodside Ave Ridgewood, N. J 





YOUR CLASSIFIED AD in this Florence W. Taber, 459 Colonial Rd., 
space will bring quick results, Ridgewood, N. J.; Guy W. Whitcomb and 
whether you are buying or selling. or Alice G. Whitcomb »20 No. Michigan 


Ave Chicago Ill.; William 8S Stinson 
ind/or Marie M Stinson 14 Southern 
Parkway Ridgewood N J.: Frances B. 
Dykes, 40-11 168th St Flushing, N. Y.; 
Laurence Baureis 


For rate information, see page 214. 








> 


saureis and/or Mary 


instant selection of product and 














POSITION WANTED 110 DeWitt Ave selleville, N. J.; Alfred easy reading of the directions for 
soentote W. Parry, 41 E. 42nd St., New York 17, use. 

POSITION WANTED’'—I have 11 years N. Y¥.; Beatrice Y sellinger, 64 Ontario —_— ; , : seneitins <Ing 1 
experience in general management and Rd., Floral Park, N. Y.; Donald MacKay | urther product wes handising ‘iS 
proven ability in maintaining a high qual and/or Margaret MacKay, 117 Ridge Rd achieved through the listing of com 
~ Milk a ge Cottage es eg ~ od 4 ae ae53 panion W vandotte products on one 

ogurt, Chocolate Milk, Ice Cream lave 6th St.. Brooklyn, } ; Carol T. Barr, n par oad siieaid 
Bachelors Degree in Dairy and Agriculture c/o John C. Taber 92 Warren St., New panel ol each Case and carton. 
~ 11 November gn Haarlem, Hol York 7, N. Y Reasons for the “full dress” treat- 
and an 2 months in this country Good . 4 . a} - ; 
satavenicee, Write to: WILLIAM VAN DEN {. Paragraphs 2 and 3 include, in cases ment of Wyandotte containers lie 
BERGH. 22609 Lakeland. St. Clair Shores where the stockholder or security holder in the company's promotional 
Michigan 11-M-58 eee eee ere eee eee ee efforts on behalf of its jobbers and 

trustee or in any other fiduciary relation, i rs - 

‘‘POSITION WANTED’’—As assistant the name of the person or corporation for its own sales force. ; 
manager, superintendent, assistant sales whom such trustee is acting; also the state Write No. 218a on Reader Service Card 
manager, or dairy research. Science school ments in the two paragraphs show the 
graduate, 10 years’ experience in dairy affiant’s full knowledge and belief as to he 
biological and sales fields, thorough know! the circumstances and conditions under 
edge of production, sales, quality control which stockholders and security holders Shrinkable Film for 
and personnel also some publications who do not appear upon the books of the ° 
Write to: Box 181 11-M-58 company as trustees, hold stock and securi Packaging Cheeses 

wael - _— ties in a capacity other than that of a 

POSITION WANTED": General Man ne en Ome SARAN WRAP-—S, a. shrink 
ager or General Sales Manager for milk 


The average number of copies of each 


able transparent film for packaging 
cheeses, fresh frozen poultry, fish, 


and/or ice cream business North-East 


re . wT ’ Ss “J s « t Ss or s ™ 
U.S.A. preferred. Twenty years’ experienc: issue of this publication sold or distributed, 


» fnew ’ . hrough the mails or otherwise, to paid 

includes ke s s “e : ( ec . " 4 — . P 

Pree peel eye Boe Mars iy + eee subscribers during the 12 months preceding cured and proc essed meats has been 

Management Will provide resume and the date shown above Mylene (This  cigyeee announced by The Dobeckmun 

references on request. Available for ter tion is required from daily, weekly, semi e . , Successf Etc 7 : 

view anytime Write to JAMES Ss I AIRD weekly and tri-weekly newspapers only.) Company. te ucce ssful test of the 

7 Siete Sikes . ~ sere ase new bags for fresh frozen poultry 

7 Echo Drive, West Barrington, Rhod JOHN C. TABER ins 

Island 11-M-58 Publisher have been conducted with leading 
POSITION WANTED—With progressi Sworn to and subscribed bef processors. Immediate ang call for 

’ ) AY a » ssive Sworn to and subscribec vefore me . ¢ , . ; 

: 4 . > . > ag or 

dairy product, food product, or allied in- this 30th day of September, 1958 the testing ol the new igs 10 

dustry. Experienced production manager JOHN B. MILLIGAN packaging fish, processed cheeses, 

with well rounded education, proven per- = oe . cured and processed meats, and 

formance ability and demonstrated progres- Notary Public, State of New York imilar produc 

sive thinking. Good references. Write to: (My commission expires March 30, 1959) similar produc ts. 

Box 191. 11-M-58 - Food packers and processors 











RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS — 














RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets 
@ Made by gasket craftsmen. 
@ Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON 
@ Top grade pure manila paper. NO. O. D. x 1. D. WAUKESHA 
@ Standard .035” thicknesses. 10BB 7Vex4% — 57%/ex3%; | No. 10BB Pump 
25BB 92x6 — 734x44, No. 25BB Pump 
LAFLEX GASKETS . | en ee | SER Art | 
: ‘ /2x9V2 — ex No. 55, and 125 ump | i 
@ Same sizes as Ridak gaskets. 125A 11%ex8Ve — 97%/gx6Ve 55, 100 and 125 Std. Pump ; 
(Use Ridak numbers — specify Laflex). 466A 6%4x4%, — 5x3 No. 10 Std. Pump 
@ Recommended for trouble spots where 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes Fitting Size and Gasket Numbers 
supplied on order — 48 7 7 , 
cage lly GASKET DESCRIPTION | 1A" a 214" - 4” 
Standard sizes usually 24 Flat Seat Fitting Narrow Flange 75 1505 2005 2505 3002 4005 
hours Bevel Joint Fitting Standard Flange 1001 1501 2001 2501 3001A 4002 
Bevel Joint Fitting Wide Flange 4 | 1502 2002 2502 3001 4003 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York 
Write No. 218 on Reader Service Card Wr 
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using the film will be able to form 
transparent, air-tight, moistureproof 
coverings which will permit perish- 
able foods to be stored at low tem- 
peratures for long periods of time 
without damage to the product, the 
company States. 

To package with Saran Wrap—S, 
the product is placed in the shrink- 
able bag or tube, a vacuum is drawn 
and the package is clip sealed. The 
filled package is then briefly exposed 
to heat from steam, hot air or hot 
water. This shrinks the film evenly 
around the product, and makes a 
skin-tight package that is both 
tough and transparent 

Dobeckmun now has Saran Wrap 

S in limited quantities. Initial 
commercial production is expected 
to begin during the first quarter of 
1959. 
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Remote Control 

Automatic Valve 

\N AUTOMATIC valve that 
permits control from any part of a 
plant has been announced by the 
G & ( orporation It 


H Products 





is of stainless steel construction, de 
signed with seat flush with outside 
ports 


Kliminating the necessity of any 
hand operation or individual sur- 
veillance, the automatic valve is 
turned on and off from any part of 
the processing plant either by push 
button or as part of a pre-time 
cycle. It is available with optional 
micro-switch which operates signal 
light or it can control electric relay 
for any desired action, such as op 


eration of a companion valve. By 
combining control buttons and sig- 
nal lights on central panel locations, 
a positive system and_ unlimited 
variety of control is possible. 


The same basic valve model is 
available also in a standard hand 
operated style, with the added 


advantage of easy conversion to 
automatic type when the _ need 
arises, according to the manu- 


facturer. 
Write No. 219b on Reader Service Card 
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Portable Steam Cleaner 


\ SMALL portable electric steam 
cleaner, which operates on a mini- 
mum of water, designed for work- 
conditions 


ing under where it is 





impractical to use the larger steam 
cleaners, is now available from 
Polaris Industries, Inc. The unit 
operates on a “one fill” basis, with- 
out water connections, and requires 
only a 220-v. electrical connection. 


One filling of the boiler furnishes 
a supply of steam for approximately 
four hours of continual use. UL 
listed safety features allows con- 
stant electrical hook-up which as- 
sures a ready supply of steam for 
up to two days of intermittent use. 
\ separate detergent tank is con- 
tained within the cabinet; cleaning 
solutions are regulated and mixed 
with the steam at the nozzle tip. 

The cleaner, 
manufacturer, is 
for on-the-job 
completely 


according to the 
especially suited 
work because it is 
self-contained, operates 


does not need extra 
odors, and 


without flames, 

ventilation, creates no 

does not fog rooms. 
Write No. 219¢ on Reader Service Card 


Plastic Handle for 
Half Gallon Containers 


\ PLASTIC handle for use with 
half gallon paper containers is cur 
rently being marketed by 


Answers 





Incorporated. The handle, called 
“Pitcher Pak,” is reportedly being 
used by dairies as a premium with 


excellent results. Units are avail- 
able in four colors: white, ivory, 
green and yellow. They may be 


ordered with a company name silk 
screened on the upper band. The 
handles come individually packaged 
in plastic bags. 

Write No. 219d on Reader Service Card 


a 
Roof Coating 


\ PROTECTIVE coating for 
built-up and metal roofs, providing 
permanent leak repairs, has been de- 
veloped by the Flexrock Company. 

The product, Rooflex, is used as a 
patch or for coating. No heat is 
necessary; it is applied directly from 
the container. 

The coating is designed to with- 
stand water, smog and chemical 
fumes. Retained oils, held under the 
surface film, assure plasticity—the 
ability to move with expansion, 
contraction, and structural sway 
without losing adhesion, surface sta 
bility, or ability to give lasting 
protection. 
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Preserve the Built-In Quality of Your 


With the Low-Priced UNIPAK MILK CHEST 





Supply the all-metal hammered enameled UNIPAK MILK CHEST . 
box and lid with continuous hinge for extra strength and easy lift . 


resistant insulation locked in with metal fold protects against water seepage. 
Inside metal lining available in this model. 


Bottom raised for air space. 


Your name silk screened on all boxes for permanent advertising. Write for 
and quantity prices. 


sample Unipak 


The cost figures about one cent a week per customer. 


AMERICAN MACHINE 


P. O. Box 61 


PRODUCTS 


all steel 


INC. 
MARSHALLTOWN, IOWA 


Milk 


. water 
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